ding Publication in the Meat Packing and Allied Industries Since 1891 


O 


A"'3-in-1" Phosphate Formula 


What youre looking for... 


IN YIELDS... 


_ Libra RESULTS... 


= 
x 


eS 


IN SOLUBILITY... 





TO DEVELOP 

MAXIMUM COLOR 
AND FLAVOR IN 
MINIMUM TIME... 


Cure with flash-fused 
PRAGUE POWDER. 


U_S. Pat. Nos. 2,668,770, 2,668,771, 
2,770,548, 2,770,549, 2,770,550, 
2,770,551. 








©. LINO 


S20 


The FOS formula applies Griffith’s research and 
development of foreign findings in the use of pyro- 
phosphates for best moisture retention. It com- 
bines acid and alkaline phosphates—to keep the 
pH within a safe range. 

16 pounds of FOS, in 50 gallons of pickle, pro- 
duces higher yields in boiled and canned hams— 
a dryer cutting surface in smoked hams. 
Thoroughly soluble at cellar temperatures, FOS 
doesn’t crystallize out at higher or lower tempera- 


tures. No heating necessary. 


Check into all the advantages of using FOS, now! 


THE 
LABORATORIES, INC. 


CHICAGO 9, 1415 W. 37th St. © NEWARK 12, 37 Empire St. 
LOS ANGELES 58, 4900 Gifford Ave. 









NEW STYLE 
KNIVES 








put new life in 
\ older style cutiers 


° they cut_faster 
° they cut cooler 


e they stay sharp 
longer 


- they last longer 





























STAINLESS STEEL KNIVES 
...for 10 Models of Buffalo Cutters 





























Silent Knife *Knives are made of 
Cutter Price a special analysis stainless 
Model No. Per Set 


steel highly polished to 















70-X $350.00 minimize friction. They reduce 
70-B 350.00 roll back of meat and 

65-X 325.00 can process frozen meat if 
65-8 $25.00 thawed for 12 hours. 

54-B 206.00 

49-B 155.00 

44-B 130.00 

43-B 230.00 

38-B 130.00 

32-B 86.00 








Older cutters spring to life with these unusual knives. They’re new 
... they're thoroughly tested... they’re designed specifically for 
your Buffalo cutter. No other knife can compare with them in price 
and performance. They're the next best thing to a brand new Buffalo 
converter. Try a set and see for yourself! 


...the name you can depend 
on for the newest and best in 
sausage machinery 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N.Y: 


Herewith is our check or money order in the amount 

of $ for the following sets of stainless Name Title 
steel knives: (Please give Silent Cutter Model No. 

and No. of Sets) 


Company 


ID see OR, be 
Model No. No. Sets — wt 
Model No. No. Sets Address = 


i 















© SMITHS Sys 
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DICED 


Your lunch meat sales pick up fast when you add the bright and 


hearty color of crisp, uniformly diced Cannon Red Sweet annie cannon} sah tenia 
Peppers. That’s because consumers just naturally go for color— bey ng eel 6 LBS. 8 OZS. 
particularly the rich red color that promises superior flavor in 

meats that contain this magic Cannon ingredient. In handy No. - < F 
10 tins, Cannon Peppers come ready to use. No cutting or "C4 qa! 

a h ° we . mer Ee . NNON &$° 

depend andling. No rinsing or draining. No waste or spoilage. Get Rib ae 

best in colorful Cannon Diced Red Sweet Peppers, the brand leading waves, 

meat packers prefer, through your regular supplier, or write: 





3; N, Y. 


Quality Canned Foods Since 1881 





j H. P. CANNON & SON, INC. 


CANNED FOODS 


Main Office and Factory: Bridgeville, Delaware 
Plant No. 2: Dunn, North Carolina +» Marydel Division: Marydel, Delaware 
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Be sure and use 


CUDAHY 


NATURAL CASINGS 


SOCSHHSSHSHSSHSHSSHSSHSHSHSSHSHSHSHHSSHSHSHSHSSHHHHSHHSHHSHHSHHHHHHHSHHSHHSHHHHHSHHHOHHHOSHEEESD 


for every 


SAUSAGE NEED 


DIFFERENT CASINGS 


Cudahy produces 79 different kinds of beef, pork and sheep 


casings. You're sure to find the right casing for every sausage 
you make. 


Every Cudahy casing is double tested — first for strength — 
then for uniform size. 


Cudahy Natural Casings allow the smoke to penetrate deeply, 
seal in the wonderful juicy flavor and keep your product at 
peak of quality goodness. 


‘A Cudahy Casing Expert is at 
your service to help you 
select the best casings for your products. 
Contact your Cudahy sales 
representative. 


THE CUDAHY PACKING COMPANY 


OMAHA, NEBRASKA. 
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Wet, Oily Processing Plant 
a ekela-weWa-ms a celerensmOlimelcellar-tay 
Hand Truck Wheels... 
But Not On Neotreads 





Stainless steel hand truck bodies are proof against 
almost all conditions found in packing and process- 
ing plants but, until the development of the Neotread 
Wheel, the maintenance cost of hand trucks was 
excessively high. 


NEOTREAD WHEELS ARE STANDARD ON 
ALL ST. JOHN ROLLING EQUIPMENT 


St. John stainless steel hand trucks have sloshed 
around on floors covered with brine, fats, water and 
other corrosive substances for many years—their 
Neotread Wheels, some of them in daily operation 
for 10 years or more, show virtually no signs of use— 
a record not even remotely approached by other 
wheels. 


When specifying new or replacement rolling equip- 


ment for your plant, be sure to get the St. John low 
maintenance cost facts. Write for them today. 


Neotread Wheels and Casters for replace- 
ment of your present equipment are available 
in a complete range of sizes from 4 to 20 
inches in diameter. 

Ask for Neotread Bulletin D. 
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CHICAGO 36, ILL 


a 
oI1s 









‘(ee - —_ y 





ATMOS ; 


PANE 








Wie wil 
LA AAPAN TAY 
yey 











SECTIONAL DRAWING SHOWING 
HEATED AIR AND SMOKE FLOW 








FLOOR AREA TABLE 


CAGES 43" x 48" 





Number of Cages 3 4 6 8 


Outside Width 


6'-3” 10'-4” 10’-4” 


9’-6” 13’-10” 9-6” 13’-10” 18’-2” 


Outside Depth 


Outside 


Height 
ee Se, a ad 





For Equipment 


Above Add to Height 4’-0” 0” 





For Equipment 


at Rear Add to Depth 6’-0” 


NGE 








os BEINCE LSS? « «once eee 0 bea 
he dependable name in SMOKEHOUSES 


| fo nen, 








SPD, JOIN 


Advantages of Atmos 


smoking in any weather 
temperatures . . 


Air Conditioned Smokehouses: Maximum 
... Savings in fuel and sawdust . . . uniform 
. smoking schedules cut to a minimum .. . dries, 
smokes, cooks and showers in single operation . . . smokehouse fires 


eliminated .. . no external cooking necessary . . . automatic control 
. complete installation service. 


Cabinets: 20# gauge stainless steel or galvanized steel... 2” Fiber 
glass insulation. 


Ductwork: #22-24 gauge stainless steel or galvanized steel fabri 
cated to approved engineering standards. 


Conditioning Units: Gas or steam heated 


heavy duty motor 
. copper finned, copper tube heating coils. 


Temperature Controls: Two pen, temperature and humidity or com 
plete program time cycle type. 


Lok 





Cabinet Type Smokehouse units for Yy only © Kolap 


Cages ¢ Automatic and Manual Smoke Generators ¢ Smokesticks am 
Accessories « Atmos S Cook 





We furnish complete engineering and blueprint service to aid in your design 
and planning. 


Descriptive Literature on Request 


Alinos CORPORATION 


1215 WEST FULLERTON AVENUE @  EAstgate 7-4240 CHICAGO 14, ILLIMG 


In Canada: McGRUER FORTIER, MYERS, LTD., 1971 Tansley St., Montreal, La. es 
In South and Central America: GRIFFITH LABORATORIES, S. A., Apartado 
Monterrey, N. L., Mexico. In Europe: Mittelhauser & Walter, Hamburg 4, W. Germen 
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the closest thing to “SET IT AND FORGET IT” 


delivery truck refrigeration ever achieved. 
Never before such DEPENDABILITY— 


such EASE and ECONOMY of OPERATION. 











OLDMASTER 


DELIVERY TRUCK REFRIGERATION 





\\ COLDMASTER features an ALL-ELECTRIC 

























: \ \\ SYSTEM that provides uniform refrigeration 
- \s capacity regardless of truck or engine speed... 
= \\\ AND IT PERMITS THE USE OF READILY 
= \\\ AVAILABLE 110-VOLT CURRENT FOR 


STANDBY OPERATION. 





The unique design of this unit ... with its 
\\h fool-proof ALL-ELECTRIC SYSTEM, means 
iii BIG, BIG capacity at an extremely low operat- 
iii ing and maintenance cost. 


\\ ' P 

iit Available in 3 space-saving mountings .. . 
iit NOSE MOUNT, SIDE MOUNT, SKIR 
MOUNT ... to fit any truck body. 





11 
Maximum 11 
= REMEMBER 
. oe Vl WHEN YOU BUY COLDMASTER ELECTRIC 
a es i POWERED TRUCK REFRIGERATION YOU GET | 
con 
” l e NON OVERLOADING DESIGN—electric controls 
j limit power consumption to pre-determined safe 
2” Fiber. level. H 


SAFETY FACTORED EQUIPMENT—load limiting 
design permits selecting components with an as- 
sured ample margin of safety. 


THE ULTIMATE IN DURABILITY—electric wires 
won’t wear out, leak, or lose capacity with use. 


e CLEAN, NEAT OPERATION—electric components 
use neither fuel or oil. 





teel fabri- 
















~ 
* 


ity motors 








ty or com 





ly © Kolaps 


ticks nf 
oa COLDMASTER TRUCK REFRIGERATION DIVISION 


Construction Machinery Co., Waterloo, lowa 


Gentlemen: Rush me your new Catalog with complete information on Coldmaster 
delivery truck refrigeration units. 


your desigs 


TITLE 
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(Advertisement) 


Krey’s “‘new look” in bacon utilizes NEO-CEBITATE to improve color and extend shelf-life. 


Krey Packing Company Reports 
NEO-CEBITATE* Helped Boost Bacon Sales’ 


Sound merchandising, a new pack- 
age design and the use of NEo- 
CEBITATE resulted in a substantial 
increase in bacon sales for the Krey 
Packing Company of St. Louis. 
Krey feels that Nero-CrEBITaTE 
helped boost consumer accept- 
ance for their bacon by improving 
both color and flavor. From the 
color standpoint they report better 
bloom initially, greater color uni- 
formity throughout the slab, and 
an appreciable extension of shelf- 
life. They also find that NeEo- 
CEBITATE enhances flavor and 
helps bacon retain its flavor for a 
longer period of time. 

No newcomer to the advantages 
of this low-cost ascorbate, Krey 
first started using NEo-CEBITATE 
in their packaged luncheon meats 


10 


at the request of their sales depart- 
ment. 

The results lived up to all exptc- 
tations. With NEo-CEBIraATE in the 
emulsion, development of maxi- 
mum cure color was assured. The 
color held longer at the point of 
sale, the meat had greater eye ap- 
peal, and there was a considerable 
gain in shelf-life. Furthermore, 
Krey’s production people found 
that Nreo-CesirATE permitted a 
reduction in processing time, re- 
quired no special equipment, and 
was easily adapted to their own 
procedures. 

Neo-CersiraTE and NEo-CEBICURE 
are the Merck forms of sodium 
isoascorbate and isoascorbic acid 
especially developed for the meat 
industry. They offer all the curing 


benefits of sodium ascorbate and 
ascorbic acid yet cost up to 25% 
less ‘to use. These new ascorbates 
are M.I.D. approved for curingall 
beef and pork products, including 
cooked sausage, bacon, ham, 
corned beef, pickled pigs feet and 
sliced meats. 

Merck supplies Nro-CersitaTé 
and Neo-CEsBIcurE in convenient 
avoirdupois packages, shipped 
with transportation prepaid from 
strategically located stock points. 
For free literature and samples, conta! 


your local Merck representative 


write directly to Department NP-125. 


MERCK & CO., Inc., Rahway; 
New Jersey 
*Neo-CesiraTE and Neo-Cepnicure are the trade- 
marks of Merck & Co., Inc. for its brands of sodiu® 
isoascorbate and isoascorbic acid. 
© Merck & Co., 
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Your package 
prompts the purchase... 


Your product 
brings her back! 


les. 


bate and 
» to 25% 
scorbates 
curing all 
ncluding 
n, ham, 
feet and 


/EBITATE Immediate brand identification in a package that shows your frankfurters 
venient appetizingly, that’s what prompts the purchase. And that describes Mara- 
shipped § thon packaging perfectly. 


aid from ie oanon excellence brings her back to look for your brand name next time 
k points she shops. You can make it easier for her to find your brand with Marathon 
les, contac! he for your franks. Beautiful precision printing on Wonder White 
tate by : oe design on a package that’s easy to handle, easy to use, 
NP-125. uy and easy to remember! 


Rahway, fo the Man from Marathon about Look-Pak, Cell-On, trays and cartons for 
ankfurters. Or write Marathon Corporation, Dept. 347, Menasha, 


e Wi ° os 
nr thet isconsin. In Canada: Marathon Packages Limited, Toronto. 
nds of sodiu® & . 





) Merck & Co., 
_ MARATHON @# 


RDAND DDO D DOD 











GOOD NEWS for our CANADIAN FRIENDS! 


The OPPENHEIMER CASING CO. of Canada, Ltd., 


can now deliver 


“EASY-FILL": SHEEP CASINGS 


to progressive packers and sausage makers from Victoria, B. C. 
to St. Johns, Nfld. Phone or write our headquarters in Toronto 
for full details of the modern way to use an old favorite— 


NATURAL SHEEP CASINGS 
OPPENHEIMER CASING CO. of Canada, Ltd. 

















201 Terminal Bldg., TORONTO, ONT. Phone EMpire 4-030! 
Chicago Office: New York Office: San Francisco Office: 
1020 W. 36th St. 97-101 Barclay St. 1340 Evans Ave. 
Chicago 9, Ill. New York 7, N. Y. San Francisco, Cal. 




























PORKY KNOWS... 
. ‘ . S823! for Hams of Distinction use 


at cusing pichle HH? UTS 1 > Gt 


Y the Perfectly Balanced Phosphate 


e Assures better cured color 


e Retains natural juices 


: e Eliminates soggy or weepy hams 
“ y © Higher yields 
; 4 e Complies with M.1.B. regulations 
Q O P) TOUR A’ 


e Adequate working samples always 


i available 























BLACK ARCHIBALD & KENDALL, INC. 
DIAMOND 487 Washington Street, New York 13, N. Y. © Tel: WOrth 2-7715 


SERVING THE FLAVOR NEEDS OF THE NATION 





BRAND 





ee 
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With — 
The Lily Plan 
visits 
the draft board! 





Result: Versatile new tubs that cut 
costs, save storage space, increase profits! 


A new meat tub is about to be born. and as you’d expect, The lings, sweetbreads, stew meat or lard. One good reason for 
Man With the Lily Plan is right at hand. He finds the meat boosted sales: Dealers, hotel and restaurant operators all like 
packaging job that needs doing, then creates : easy-to-stack Lily-packaged meats because 
the tub with special properties. tailor made _. : Vs | of sanitary qualities, appetizing appearance 
to do the job just right! = i and freedom from corrosion. 


Any wonder why so many meat packers, ee a Next time you’re confronted with a pack- 
ge and small, are looking to Lily for their” S Re - aging dilemma. why not write your problem 





new ideas in packaging and merchandising? _ to Lily? If we haven’t got the answer, we'll 
For leakproof Lily* tubs not only save a help you find it. Better yet. make use of the 
always considerable fortune in costs ... they do an valuable. unbiased information on meat- 


ations 


invariably rugged job of service. save storage : : packaging that’s waiting for you, free of 





space because they nest and keep meat & charge. at Lily right now! Just write Lily- 
cael : : ae . > 99 KF 9¢ 
products fresh from packaging room to use. Tulip Cup Corp., Dept. NP-1, 122 East 42 St., 
Watch how your sales increase when you : New York 17. At left: Special 
‘elect the perfect design. the right size and Print or Stock Design Tub, 2 to 
color for packing your livers, steaks, chopped 10 lb. sizes. Dise and pull-type 
ee we Cat, barbecue meat, sausage meat. chitter- nee . _— lids. © *T.M. Reg. U.S. Pat. Off. 
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who likes Curafos’... ? 























Yes indeed, packers like Curafos . . . and with good reason. Curafos in 
pumping pickle develops a better, brighter color in boiled, canned and | @#™ 
fe AC KERS smoked hams. Curafos also reduces the loss of natural juices and soluble |) * 
proteins during the curing process. No wonder packers like Curafos, th 
hl 


_— we 
f ee, ue 
& a * * t 


= oe 








ias@ 


The wnt eo . two reasons for liking ‘cco eae meats. One... 
RET Al [ERS their better color attracts customers, stimulating impulse buying. Two... 
the better color of Curafos-cured meats lasts longer. Extra reason . . . cus 
tomers are so pleased with the succulent taste of Curafos-cured meats that 


they keep coming back for more. 
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Customers select hams that have been cured with Curafos in the pickle 
They like the appetizing color and simply marvel at the rich flavor df | 
Curafos-cured meats. Hams stay plump and juicy—more natural jus ~° 
and soluble proteins stay in the ham, instead of appearing as unwanted 


“stock” in the bottom of the pan. Housewives prove their preference by 
coming back for more—again and again. 


Write or phone for complete information 
on Curafos—it can help you improve 
your sales position. 





COMPANY 
f¥ DIVISION OF HAGAN CHEMICALS & CONTROLS, INC. 


CURAFOS brand phosphates are fully licensed for use 








under U. S. Patent 2,513,094 and Canadian Patent 471,769. HAGAN BUILDING, PITTSBURGH 30, PENNSYLVANIA 


CURAFOS brand phosphates are especially processed DIVISIONS: CALGON COMPANY, HALL LABORATORIES 
for ease of solution in pickle at cellar temperatures. IN CANADA: HAGAN CORPORATION (CANADA) LIMITED, TORONTO 


THE NATIONAL PROVISIONER, JANUARY 25, ! 









this insert lithographed by Milprint, Inc. 
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sce] uth appette appeal by MILPRINT 


- ~~ 
Cc 





ords? Who needs ‘em—when you have the mouth-watering color 
ofa true-as-life Milprint illustration to sell flavor and quality? 





> Here's appetite appeal in print—as only Milprint craftsmanship 
> and know-how put it to work for you . . . in custom-designed or 
syndicated illustrations with territorial protection ...in a series 

£ of different serving suggestions to increase product use. 
—_—— Remember, in addition to the widest variety of packaging 
the pickle materials and printing processes available anywhere, 
h flavor d you get unmatched experience 


ural juice —OVer fifty years’ worth—when you call your Milprint man first / 


s unwal 
eference by 


PACKAGING MATERIALS 


Y 


printed cellophane, pliofilm, 





NC. polyethylene, saran, acetate, glassine, 

IA vitafilm, ‘‘Miylar’”®, foils, laminations, 

ES folding cartons, bags, lithographed displays, 

iTO printed promotional material 

ay 25,18 ral offices, Milwaukee, Wisconsin / sales offices in principal cities “Reg. U.S. Pat. Off. 
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NEW BOSS STUFFERS |p 


Added safety features now available in 
Boss Stuffers create a bonus value of real 
and lasting importance. The new, extra 
safe Boss Stuffers cannot be opened 
while the piston is subjected to pressure, 


and cannot be closed while fingers are 


OTHER 
PROFIT MAKING 
FEATURES 


BOSS STUFFERS 


ore built for capacities of 100 to 600 Ibs. 


On 400-500-600 pound sizes, lid and yoke 
swing on ball bearings for ease of opening 
ond closing. 


Lid is centered automatically when yoke is 
swung to ‘closed’ “pau 


Rubber packed, semi-steel lid fits flush into 
safety ring for saa a alta of cylinder. 


Yoke is electrically refined cast steel, and is 
equipped with spring actuated centering pin 
for perfect lid a 


Coarse pitch, double lead screw for rapid 
operation of lid. 


Cylinder of heavy nickel bearing semi-steel 
is machined and polished inside for efficiency 
ond cleanliness. 


Flat top, floating piston has air tight’ pack- 
ing. Piston and packing easily adjusted with- 
out removal of piston from cylinder. Piston 
fits flush against lid and safety ring for com- 
plete ejection of wi 


Right or left air intake (except 100 Ibs. size 
which has one air — only). 


Globe valve and syphon create vacuum be- 
neath piston for quick return. 
* 


Silencer for air ows. 


Patented, stainless alloy Micro-Set Stuffer 
Valve is leak proof, non-binding and easily 
disassembled for cee 


Two stufer cocks on - but 100 Ibs. size. 


Two sets of stainless stuffer tubes with each 
stuffer (except 100 Ibs. size, which is 
equipped with one set). 


Zerk grease fittings throughout. 


1886 
i awe 
~~ 





























exposed. Think for a moment what these 
safety features could save you in the 
uncertain months ahead. 

Detailed information about the new Boss JA 
Stuffers will be sent promptly upon re- 


quest. 


Inquiries from the Chicago area should be 
addressed to The Cincinnati Butchers’ Sup- Ei 
ply Company, 824 West Exchange Avenue, be 3 
Union Stock Yards, Chicago 9, Ill. wen 
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BUTCHERS’ SUPPLY COMPANY |] 
1 16, OHIO 
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We Suggest This Week 


Editing THE NATIONAL PROVISIONER would 
be a pretty cut-and-dried proposition if we 
went “by the book” for the trade magazine 
business. However, we do not intend to turn 
out that kind of a publication because: 

1. We distrust and dislike formula pub- 
lishing, even though the formula may have 
been developed by Madison avenue and the 
big-name multi-magazine organizations. 

2, The meat packing industry is not only 
composed of several thousand processing units 


| with a remarkable range of operations and 


interests, but also of a great number of highly 
individualistic principals—“characters,” if you 
want to call them that. Their like can scarce- 
ly be found in any other business field. Some 
day, perhaps, it may be possible to confine 
their ideas and activities within a conven- 
tional publication, but we aren’t there yet. 

Because the PROVISIONER has such a reader 


} audience, we take pleasure in offering it 


this week Oscar G. Mayer’s 12 rules or laws 
of conduct (see page 23). This “philosophy 
for living” is definitely not the kind of fare 
normally found in business publications, but 
we believe that any packer who reads it will 
find the experience a rewarding one. 

Oscar Mayer’s 12 laws certainly provide 
the basis for a better and more useful per- 
sonal and business life. And, as many of the 
members of the industry who know him will 


| ecognize, Mayer has lived his rules as well 
as designed them. 


News and Views 





“Developing Canada's Sausage Business” will be among the 


topics at the 38th annual meeting of the Meat Packers Council 
of Canada, set for Tuesday and Wednesday, February 4 and 5, 
at the King Edward Sheraton, Toronto. Speaking on that sub- 
ject at the concluding Wednesday morning session will be 
Maurice Rector, vice president of The Griffith Laboratories, 
Ltd. A talk on “Consumer Package Design” will be presented 
at the same session by Ernest Orr, president of Orr Associates, 
Ltd., Toronto, who is general chairman of the Canadian pack- 
age design council of the Packaging Association of Canada. 
The livestock and meat situation in Canada and the United 
States will be discussed during the Tuesday morning opening 
session by L. W. Pearsall of Canada’s Department of Agricul- 
ture and Harold F. Breimyer of the U. S. Department of Agri- 
culture. “Matching Meat Animal Production with Consumer 
Preference” will be the theme of a Tuesday afternoon panel 
presentation. Speakers will be: Dr. E. C. Hope, economist 
with the Canadian Federation of Agriculture, Ottawa; Fred 
A. Watson, plant manager, Burns & Co., Ltd., Calgary, and 
Clifford G. Bowes, meat merchandising consultant of Chicago. 


New President of the Alabama Meat Packers Association is 


Charles A. Dunseth, general manager of Sunnyland Packing 
Co., Dothan. He was elected at the group’s annual meeting in 
Birmingham to succeed William Kling of Valley Pride Packing 
Co., Huntsville. L. G. McCollum of Greensboro Packing Co., 
Inc., Greensboro, was chosen as vice president, succeeding 
W. M. Haas of Haas-Davis Packing Co., Inc., Mobile. Abe 
Kaplan, vice president and general manager of Standard Pro- 
vision Co., Birmingham, was elected secretary-treasurer, the 


post formerly held by Miss Stella Beesley, Beesley Packing Co., 
Inc., Andalusia. 


The "Honeymoon" that gained world-wide notice at the 1957 


International Livestock Show is over. The grand champion 
Hereford steer, purchased for $31,050 by entertainer Arthur 
Godfrey, has been slaughtered at the Oklahoma City plant of 
Armour and Company. Godfrey gave the prize animal to the 
Oklahoma 4-H Clubs, which donated it to the National Cowboy 
Hall of Fame. The steer was exhibited during the recent 
ground-breaking ceremonies for the cowboy shrine in Okla- 
homa City. Armour then dressed out the animal to help the 
project. Company officials eye-graded the animal at a 65 per 
cent dressing percentage. The Hereford’s hide will be tanned 
into a rug for the Cowboy Hall of Fame. The carcass or its 
value will be given to someone who attended the ground-break- 
ing ceremonies. 

A longer life and even wider fame apparently is in store for 
“Honeymoon’s” predecessor, P S$ Troubador, the 1956 Inter- 
national grand champion. The Shorthorn, which is enjoying 
life on the Ohio farm of Cyrus S. Eaton, board chairman of the 
Chesapeake & Ohio Railway, will be exhibited next May at 
the Soviet All-Union Agricultural Exhibition in Moscow to give 
the Russians a close look at American beef achievements. 


Packers Are being urged to take advantage individually of the 


promotion possibilities provided by the National Food Con- 
ference, to be held on February 24 in Washington, D. C. 
The Conference, which has as its slogan, “Food Comes First!” 
will be addressed by President Eisenhower and other prominent 
leaders in many fields. The vital role played by food in the 
welfare of the nation and the need for Fetter nutrition will be 
emphasized. Details on how to tie in with the national publicity 
and promotional program may be obtained from Edward Gott- 
lieb & Associates, Ltd., 1145 19th st., N.W. Washington 6, D. C. 








ABOVE: The federally inspected plant of Suber-Edwards—a 
brick and concrete structure—is located in an industrial dis- 
trict comprised largely of tobacco warehouses and cigar 
factories. RIGHT: Plans for future additions are being studied 
by the principals in the organization (left to right): S. M. 
Suber, president; Mrs. J. K. Smith, secretary-treasurer, and 
Cortell Edwards, vice president and livestock buyer. 


IVE major changes have enabled 
F::. owners of Suber-Edwards & 

Co., Quincy, Fla., to realize a 
dream of many years in achieving an 
all-modern meat plant under federal 
inspection. During a half-million dol- 
lar development program completed 
recently the older parts of the plant 
were remodeled, new structures were 
added, the name of the company was 
changed and a new line of packaging 
and product identity introduced. The 
former name—Florida Packing Co.— 
was considered inadequate for distri- 
bution in other states. After only one 
year of operations under the new set- 
up, business has more than doubled 





LEFT: The firm believes that floor work can be done faster and better on a cradle. RIGHT: 


BER-EDUROS 


so that more space is needed for sau- 
sage production and carcass cooling. 

The plant is located 18 miles north- 
west of Tallahassee in one of the few 
parts of the country where the choice 
tobacco used for cigar wrapping can 
be raised successfully. The plant was 
originally constructed in 1946 to 
process feeder cattle brought in to 
supply fertilizer for the tobacco land 
and to utilize the rotation corn crop. 
In early operations 10 men slaugh- 
tered 25 cattle and manufactured 
1,000 Ibs. of sausage a week. 

Before the 1956 changeover the 
plant was engaged mostly in beef 
processing; only a few hogs were 


Hogs are cleaned with high pressure steam after they have been singed with torch. 























slaughtered and the production of 
sausage was limited. The recon 
structed plant contains everything 
needed to produce a full line of meats 
Weekly slaughter of 400 cattle and 
500 hogs, and the manufacture o 
25,000 Ibs. of sausage are being stead: 
ily increased as departmental outpit 
is enlarged and markets are won. 

Officers of the company, who als 
have a controlling interest in an ad- 
joining stockyards, are S. M. Suber 
president; W. B. Suber, vice presi 
dent and general manager; Corte 
Edwards, vice president in charge ¢ 
livestock procurement, and Mrs. J. Kf 
Smith, secretary-treasurer. General suf 
perintendent is A. B. Hoffman. 

The building and the arrangement! 
of machinery were planned by Smith 
Brubaker & Egan of Chicago. 4’ 
part of the expansion program th: 
original killing floor was rebuilt int 
an assembly and shipping code 
while the old sausage departmett 
was changed into a wrapping am 
packing room. 

The new 56 x 76 ft. dual-purpo 
killing floor is arranged for conver 
sion to permit slaughter of cattle a 
hogs at the same time. The floor s 
terra-cotta brick laid on 5 in. of reit 
forced concrete. Walls are of crea! 
glazed tile. The ceiling is made of pt 
cast concrete slabs supported on ste 
beams. The slabs are topped with: 
in. of insulation under a pitch a 
gravel roof. Lighting in the work at 
is 20 foot candles and at points“ 
inspection and detailed operations ™ 
less than 50 foot candles. Facto" 
windows are installed on three sidé 

A killing floor innovation whi 
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provides a high level of natural light- 
ing and ventilation is the single bay, 
6 x 30 ft. blue glass window on the 
south side. This exceptionally long 
window is hinged at the top and can 
be opened and closed mechanically as 
a unit. 

The freezer floor is laid on 6 x 12 
in. clay tile blocks under a water- 
proof membrane. Above the mem- 
brane is 8 in. of cork topped by 3 in. 
of reinforced concrete. The walls have 
6 in. of cork finished with 1% in. of 
hard plaster while the ceiling has 8 
in. of the same insulation supported 
by precast slabs. The sausage kitchen 
and boning cooler are insulated with 
4 in. of cork in the floors, 5 in. in the 
walls and 6 in. ia the ceiling. 

Livestock is purchased through the 
adjoining stockyards where the ani- 


ompletes $500,000 Development Job 


mals are held until needed and given 
ante mortem inspection before en- 
tering the plant by way of a connect- 
ing runway. Cattle are obtained al- 
most entirely within 10 miles of the 
plant, but hogs come from greater 
distances. 

Cattle and hogs enter one corner 
of the killing floor by means of par- 
allel chutes. Cattle continue straight 
ahead to the knocking pen and a 
conventional dressing setup arranged 
along the north wall of the room. 
Hogs turn to the left for shackling 
and hoisting to an overhead enclosed 
corridor where they are stuck and 
slide down a bleeding rail to the 
scalding tub. Pork operations are laid 
out along a wall opposite to the beef 
line. The pork and beef rails meet at 
the carcass washing position. Weigh- 




















PHOTOS at right and in lower 
left corner depict how inedible 
material is brought from kill- 
ing floor and raised (bones by 
the high hoist and soft stuff 
by the low) to hog and hasher- 
washer. The ground material 
drops into a blow tank for 
movement to the rendering 
cookers by 60-Ib. steam. 


simple and durable. 


bl 


UPPER RIGHT picture shows the vibrating screen for dewatering 
paunch manure. The solids drop into the watertight body of the 
truck and are hauled away. ABOVE: The 50-ft. catch basin is 
Grease is skimmed from the surface into 
channels which carry it to a small blow tank. The grease is then 
own to the rendering room for processing with other inedible 
material which originates on the killing floor. 
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ing is done on a Toledo Printweigh 
track scale installed between the 
washing platform and cooler door. 

While the dressing floor is designed 
for one beef per man per hour, pres- 
ent production of 40 cattle or 25 hogs 
an hour is considerably better than 
that rate. Beef carcasses are landed 
on cradles permanently fastened to 
the floor in place of the usual pritch 
plates. The staff believe that the cra- 
dles hold the carcasses at a more 
convenient height for working and re- 
sult in a faster well-rounded job. Pork 
carcasses are singed with a hand gas 
torch followed by cleaning with a 
high pressure steam jet. Final carcass 
washing is done with a Cash-Standard 
adjustable spray gun using water at 
180° F. 

A model 40 x 50 ft. inedible ren- 
dering building with poured concrete 
walls, brick floor and ceiling of pre- 
cast concrete slabs adjoins the killing 
floor. Separate welfare facilities are 
provided. The equipment was largely 
supplied by the Allbright-Nell Co. 


with cooker loading domes made read- 
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ilv accessible by a metal stairwav 
slanting up between the vessels from 
the percolator pan level. 

Inedible soft material is trucked 
from the killing floor and dumped 
into the hopper of an electric skip 
hoist which automatically raises and 
deposits the material in a high level 
hasher. From the hasher the condi- 
tioned material passes through a hori- 
zontal washer and drops into a hop- 
per leading to a vertical blow tank 
which is installed below floor level. 

Bones are dumped onto the eleva- 
tor shelf of another hoist placed op- 
posite the blow tank at the end of the 
horizontal washer. The bones are 
raised and tilted into a Mitts & Mer- 





rill grinder from which the crushed 
material drops into the blow tank 
hopper. This tank holds enough ma- 
terial to charge both the 5 x 12 ft. 
cookers. The material is blown with 
steam at 60 psi. into an overhead 
hopper and swivel chute installed 
centrally between the melters to serve 
the loading domes. Blood is accumu- 
lated in a tank under the killing floor 
and pumped to the cookers at the 
end of the day’s work. 

Inedible material is cooked for 
three and one-half hours using steam 
at 60 psi. on the shell and atmospheric 
pressure in the inner chamber. Blood 
is dried for five hours. Grease is set- 
tled overnight and stored in horizontal 
tanks outside the building. Pressed 
material is sold in cake form on the 
open market. 

Paunch contents are pumped from 
the killing floor to a vibrating screen 
installed outside the building. This 
screen is mounted on metal I-beams 
over a paved area and is set high 
enough to clear a dump truck. The 
screen separates the solids from the 
liquid; the solids drop into the water- 
pgoof truck body and the water goes 
to the catch basin. 
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An uncovered outdoor catch basin 
is located 50 ft. east of the plant in 
a landscaped area. The effluent flows 
through a 6 ft. wide by 50 ft. long 
concrete trench equipped with a con- 
tinuous chain system which drags the 
bottom and skims the top. Floating 
chain flights move the grease into a 
narrow channel leading to a horizon- 
tal tank from which the fat is blown 
to the melters. The separated water 
goes directly to the municipal sewer. 
A sump pump is used to remove over- 
flow from the blow tank pit. 

The new sausage department con- 
sists of a 32 x 42 ft. stuffing room; 
14 x 18 ft. spice room; 46 x 48 ft. 
cooking and smoking area and ade- 


METAL STAIRWAY be- 
tween the dry rendering 
cookers affords access 
to the loading domes 
and the hopper and 
swivel chute which are 
used in charging the 
cookers. Raw material 
is blown with steam to 
the hopper from a sub- 
floor accumulation tank. 


quate space for cooling and storage. 
New equipment includes a silent cut- 
ter and a mixer by John E. Smith’s 
Sons Co., Anco grinder and TY link- 
ing and peeling machines. 

The firm’s packages emphasize prod- 
uct visibility and brand identity. The 
Marathon wrappings feature combi- 
nations of blue, yellow and red. Pack- 
ages for first grade- products have a 
blue checkerboard field on a white 
background with the brand impressed 
in white on a red diamond and the 
name of the product in red on a yel- 
low diamond. Lesser brands are 
printed in black, brown or green on 
an overall yellow background. Mara- 
thon Look-Paks are used for wieners 
and sausage; Pic-Paks for regular ba- 
con and Wallet-Paks for thick-sliced 
bacon. The company’s slogan for man- 
ufactured meats is “Suber’s Seasoned 
Right,” and for whole hams and ba- 
con slabs “Old Smokey” used in com- 
bination with “Suber’s Cured Right.” 

Fresh sausage is carefully seasoned 
to avoid flavor extremes and is formed 
into flat rectangular patties and 
wrapped in clear cellulose which is 
protected by waxed cardboard cut 
out on the top and sides for visibility. 








Another fresh sausage is stuffed “coun. 
try style” in unlinked medium h 
casings, and a premium smoked say. 
sage is stuffed in hog casing to make 
four links per pound and wrapped 
in open-faced packages printed with 
a money-back guarantee. of quality 
and flavor. 

Skinless wieners are stuffed in 23 
mm. lemon yellow casings and in clear 
zebra casings at 10 links per pound. 

Bacon is formed in a Dohm & Nelke 
press and sliced on a U. S. machine 
set at right angles to a standard con- 
veyor wrapping table. Top grade ba- 
con is sliced standard; thin with 26 
to 28 pieces to the pound and thick 
with 12 pieces. The thin-sliced pack- 
age suggests “remove three pieces at 
a time to avoid tearing.” 

Steam for plant needs is supplied 
at 110 psi. by a new 150-hp. Cleaver. 
Brooks boiler. Firing is done with 
natural gas and No. 6 oil, which is 
preheated before burning, is the stand- 
by fuel. Refrigeration is centered in 
two 7 x 7 in. and two 4 x 4 in. me- 
chanically operated Frick compres- 
sors. Condensers of the enclosed 
finned coil and blower type are 
mounted on concrete piers outside the 
engine room. 

The firm’s products are advertised 
in newspapers, by spot ads on radio 
and TV and store demonstrations. In 
a recent successful promotion lc 
pound was given to women’s clubs for 
sale of the company’s hams. Sales- 
men from eight routes meet at the 
plant every second Saturday to be 
briefed on company policy and to be- 
come acquainted with new products. 
Processed meats are delivered over a 
200-mile radius while fresh meat is 
sold over a three-state area. Four new 
delivery trucks and two semi-trailers 
were purchased in 1957. 


Better Make Sure Package 
Draws Him as Well as Her 


Supermarkets no longer are a “wom- 
an’s world,” according to a compre: 
hensive survey by Progressive Grocer. 
Of every 100 shoppers in the modem 
supermarket, 31 are men, 50 ar 
women and 19 are children, the sur 
vey disclosed. 

The belief of some husbands that 
they are less extravagant and faster 
shoppers than their wives, and the it- 
creased leisure time of men wert 
given as reasons for the growing num- 
ber of male food shoppers. 

Of every dollar that the average 
supermarket customer spends for food, 
22.6c goes for meat; 46.7c for groc 
eries; 11.3c for dairy products; 8.8 
for produce; 5.8c for baked goods, 
and 4.8c for frozen foods. 
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DECISIONS 














12 Rules Guide to Good Ones 


conduct in guiding men to solu- 

tion of the most important prob- 
lem in life—making good decisions— 
were cited by Oscar G. Mayer, chair- 
man of the board of Oscar Mayer & 
Co., Madison, Wis., at the annual 
meeting of the Madison Chamber of 
Commerce. 

The working rules, summarized in 
the adjoining column, were designed 
by Mayer as a guide for himself and 
his business associates. He said he has 
found the principles fundamental to 
all business, personal and social re- 
lationships. 

Drawing upon his nearly 50 vears 
of experience and reflection as a busi- 
nessman, the former president of the 
American Meat Institute and former 
president of the Chicago Association 
of Commerce explained that the nat- 
ural laws governing human behavior, 
as he sees them, are not ideological] 
tranquillizers. 

“They are practical conclusions 
based on simple observations and 
classifications which any observant 
layman with some age on his shoul- 
ders can make,” he said. 

Pointing to his fourth guide, the 
“Law of Action and Reaction,” Mayer 
suggested that it would be highly 
constructive if this principle — that 
people tend to get back in life what 
they give—could receive more rec- 
ognition in international relations. “As 
long as these relationships are domi- 
nated by the principle of power and 
supremacy, they cannot but evoke 
a similar reaction,” he emphasized. 
“If an approach of more considera- 
tion and cooperation could be sub- 
stituted, the chances are very strong 
that a Teciprocal attitude would 
emerge, 

Maver, who has long been devoted 
to the cause of education, has served 
Six years as a trustee and two years 
as president of the board of trustees 
of the University of Illinois and pres- 
ently is a life trustee of Beloit Col- 
lege. He received an honorary LL.D. 
degree from the University of Wibs- 
consin in 1951 for his contributions 
and leadership in business, educa- 
tional and civic affairs. He was grad- 
uated from Harvard University with 
Phi Beta Kappa honors. j 


d eee E basic rules or laws of 
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OSCAR G. MAYER 


1. LAW OF ORDER: Nature maintains a state of balance and _ stability. 
Similarly in our lives, order and organization must be put in first place 
if we are to achieve smooth running in our businesses and our personal lives. 

2. RULE OF ACTION: Under action, of course, is included all communica- 
tion—professional activity and writing, and the great art of salesmanship. 
But most action takes the form of just plain making or fixing things. That 
is why the physical performance of all workers engaged in useful work is 
of such tremendous importance and entitled to proper respect and recog- 
nition, even though each worker also needs leadership and guidance and 
the right tools with which to work. 

3. LAW OF LEADERSHIP: All constructive social activity requires leader- 
ship, and throughout history, regardless of the form of society, leaders have 
emerged to maintain discipline and give direction. 

4. LAW OF ACTION AND REACTION: People tend to get back in life 
what they give, with the wiser person starting the giving. A person’s career 
is determined largely by what he gives to his job and by his cooperation 
with and consideration for the people with whom he works and meets. 

5. RULE OF IMPERFECTION: The urge to improve things is the great- 
est stimulus which life offers. Man’s drive to improve his imperfect en- 
vironment has given rise to our large-scale educational and research pro- 
grams and is mainly responsible for the development of the United States 
as a world leader. 

6. RULE OF CONCENTRATION: No really good job can be done unless 
someone really concentrates on getting it done. I have always felt that 
a person is fortunate if he can through concentration acquire a degree of 
mastery of one field during his lifetime. This point is also obvious in the 
field of learning where few scholars aspire to attain mastery in more than 
one area. 

7. LAW OF DOSAGE: This means not too little as well as not too much. 
While some people work too much, for example, many work too little. In 
the social field, the art lies in the proper balance between work, family 
and friends. 

8. LAW OF CONSTRAINT: A series of physical and social forces neces- 
sarily limits man’s freedom, and he would do well to recognize them as in- 
escapable. 

9. RULE OF SACRIFICE: This is different from the Law of Constraint be- 
cause it is more subjective and personal. This rule emphasizes that we 
cannot in life expect to have everything, that many things are mutually 
exclusive, one set of conditions necessarily outlawing others. Many people 
are too restive under these obvious restraints and pay too little heed to 
the fact that the conditions under which they live also have advantages. 

10. LAW OF RISK: Risk is an inescapable element in living. It is far 
from an unmixed evil; in fact, it gives rise to the supreme virtue of courage 
and the exhilaration and accomplishment which go with forthrightly tack- 
ling a problem. 

11. RULE OF THE MOST AUTHENTIC: This requires the prompt anal- 
ysis of a situation or proposition, applying to it the most plausible or 
logical explanation which one’s mental faculties and inventory permit. 
In effect, truth is not an absolute but is related to the state of man’s knowl- 
edge at any given time. 

12. RULE OF OPTIMISM: The role of the critic is important in our 

society, but negative thinking need not become a fixed habit. All that is 

needed to keep our lives from gloom and doom is to reflect upon our tre- 
mendous progress in all fields—economic, medical, social and even creature 
comfort. Being used to vigorous competition, we should expect it in our 
international relations and, applying the statesmanship of which we are 
capable, satisfactory solutions can be worked out. Life in the U.S.A. does 
not justify a pessimistic attitude. 
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Century Provision Company, Chicago, Illinois, has been building 
sales and good will with Polyethylene packaging for over two years. 


Tray Pack Poultry sales up 40%. “And getting 
better every day. Chain store customers like our 
polyethylene package—its attractive appearance, 
tested sales appeal, increasing acceptance with 
consumers. They like its superior self-service 
stamina that protects freshness and flavor. Poly- 
ethylene film won't break open at freezing temper- 
atures. As retailers know, women will not buy 
poultry in a package that has broken open.” Tony 
Downs, President, Tony Downs Food Co., St. 
James, Minn. 


They all sell better 


Refrigerated Beef... Even the 
big cuts benefit from packaging 
in polyethylene film. Shrinkage 
is reduced . . . natural moisture 
is retained. The fine, rich flavor 
stays in the meat. The tough 
film provides lasting protection 
against rough handling —keeps 
the meat clean and fresh- 
looking—important benefits that 
build greater sales. 
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Wiener sales up 50%. “Our summer picnic favorite 
became a year-round best seller. The big improvement 
was a three-pound polyethylene film package. Although 
it holds three times as much, we pay basically the same 
price as for a smaller one that was made from another 
material. Lower packaging costs permitted our lower 
price and aided expansion into more self-service out- 
lets.” Columbo Nasci, Schwartzmann Packing Co., 
Albuquerque, N. M. 


en the Ground beef sales up 33%; packaging costs down 75%. 
kaging “Enough oxygen can pass through to assure a rich, blood-red 
inkage color that enhances sales appeal. Leakproof, the polyethylene 
oisture | ‘packages keep all the juices in, protecting flavor and guarding 
) flavor against shrinkage. And they’re easier to fill and handle, 
tough speeding up operations. We never had such successful pack- 
tection ages.” I. N. Johnson, Mgr. Yadkin Valley Packers, Inc., Elkin, 
-keeps } North Carolina. 

fresh- 
its that 





low-cost polyethylene film 


Proven packaging success can build your profits, too. 





25, 1958 








Increase sales...at a higher profit margin. Switch 
to low-cost film packaging based on BAKELITE 
Brand Polyethylene. It’s the fastest growing pack- 
aging material and it costs less than any other 
transparent film. It protects and promotes product 
quality and it has overwhelming customer accept- 
ance in many product lines. These typical case 
histories illustrate its superior sales power. 

Film made of Bake.irE Brand Polyethylene 
keeps meats and poultry fresher longer and keeps 
them from drying out. This protects the rich, fine 
flavor and important nutrient value. 

Film made of Baxe.ireE Brand Polyethylene 
will not crack or break open even below freezing 
temperatures —that’s ideal for self-service selling. 
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BAKELITE COMPANY, Division of Union Carbide Corporation, 30 East 42nd Street, New York 17, N. ¥. 
The terms BAKELITE and UNION CarsiDE are registered trade-marks of UCC. 


It can be attractively printed in colors and it takes 
a strong heat seal. 

Why don't you package in film based on 
BAKELITE Resins? Enjoy maximum protection and 
sales promotion at lower costs for bigger profit 
returns. For the names of packaging specialists, 
write Dept. BL-118. 


It pays to package in film made of 


BAKELITE 


BRAND 


POLYETHYLENE 
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ONE-MEAL HAM chunks of Kingan division, 
Hygrade Food Products Corp., Indianapolis, 
and Coast Packing Co., Los Angeles, are 
packaged in Visten film, supplied by food 
casings division of Visking Co., a division 
of Union Carbide Corp. High tensile 
strength and low permeability of film give 
product protection; elasticity results in snug 
wrap. The end of the package can be sealed 
or closed by other means. 





NEW 2-LB. rotogravure-printed cellophane 
bag is being used by Stark, Wetzel & Co., 
Inc., Indianapolis, to market its pork sausage 
throughout central Midwest. Milprint, Inc., 
Milwaukee, developed new packaging con- 


cept. Bag, designed by Baker/Johnson & 
Dickinson, Milwaukee, has overall design of 
sizzling pork sausage patties garnished with 
parsley. Yellow, brown and black S&W 
trademark appears on front and sides. 
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Meat Packaging Parade 


Pictorial and news review of recent developments in 


the field of merchandising meat and allied products, 





“DANCING LETTERS" help draw attention 
to new chili container introduced by Wilson 
& Co., Inc., Chicago. Serving suggestion is 
illustrated on I-lb. can, and I-lb., 8-0z. can 
features picture of "Miss Illinois of 1957" 
holding same vignette. Full-color label was 
printed by C. A. Ackerman Co., Cicero, Ill. 





NEW STOCK PICTORIAL carton has been 
adopted by Elliott Packing Co., Duluth, 
Minn., for its Zenith brand lard. Dessert 
items pictured for taste appeal are from 
selection of stock designs of Marathon 
Corp., Menasha, Wis., the package supplier. 





WVUICK FRU 


PORTION CONT 
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MEAL-SIZE LOOK is evident in newly-in- 
troduced skinless franks. Chunky dimensions 
(3 in. long by IY in. in diameter) are 
styled for in-a-plate rather than  in-a-bur 
serving. Designed by Armour and Con. 
pany, Chicago, to supplement regular 5:ir 
bun franks, meal-size sausage are scheduled 
for distribution in 21 markets in 18 states 
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HIGH MEAT 
ies STRAINED DINNER 


WITH vEeGeTastes i , With vecerasi® 


“HIGH MEAT dinners," now being distri 
uted nationally by H. J. Heinz Co., conte! 
about three times the amount of meat four! 
in conventional baby foods, Heinz repo 





<— NEW PASTEL-COLORED shipping conteit# 


has been adopted by Wyandot Meat Prot 
ucts, Inc., Nevada, O., for its portion 
trol quick frozen meat. Cardboard box, 
veloped by Hinde & Dauch, Sandusky, ° 
uses attention-getting black, white and p 
tel pink. Front has space for recordin ' 
large letters weight, size and pieces "” 
so industrial feeder can keep inventory: 
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PRESCO seasonings and cures 
will give improved color, texture and flavor 
to your meat products— 


the natural color, fine texture and superb flavor 
demanded by those who appreciate fine foods. 


Our advanced scientific and technological achievements 
in meat processing products and methods 
give packers the utmost in efficiency, yield and profits. 
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- PRESCO SEASONINGS 


Among the many products for meat processing : PRESCO FLASH CURE 
originated in our research laboratories are the famous .« PRESCO PICKLING SALT 








¢ BOARS HEAD SUPER SEASONINGS 


PRESERVALINE .4.: OF PRESCO propucrts 


MANUFACTURING COMPANY Since 1877 
FLEMINGTON +© NEW JERSEY CANADIAN DISTRIBUTOR: Montour, Ltd., Montreal 10 
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Greater Gasoline Economy 
All-Truck INTERNATIONAL heavy-duty 


V-8 engines with True Truck Torque 

N combine short stroke with low engine 
e W rpm. The result: less engine friction 

and drag. More working power is re. 


leased from the engine, less gasoline 
HEBAV y -[)| Y is required to maintain it. 
More Usable Power 


INTERNATIONAL at the Wheels 


Efficient engine power doesn’t pay off 
until it reaches the wheels. Heavy- 
duty INTERNATIONAL V-8 Truck trans- 
missions and axle ratios convert low 
engine rpm into extra-payload hauling 
power at the wheels where it counts. 
That’s True Truck Torque! There's 
more “go” with more economy because 
engine, transmission and axle are bal- 

anced to match truck, traffic, terrain i 
and job exactly! 





b 
Longer Engine Life ye 
INTERNATIONAL heavy-duty V-8’s com- P 
bine rugged, all-truck design with big ; 
401, 461 or 549 cubic inch displace- a 
ments to develop full horsepower with- Pi 
out life-shortening stress or strain. 4 
Exclusive “wet” replaceable valve f 
guides, fully machined combustion & 
chambers and other endurance fea- 
tures cut your maintenance costs. : 

ti 
Whatever your hauling problem, aI 





there’s a heavy-duty INTERNATIONAL fF jj 
Truck with True Truck Torque V-8 en- e 
gine to handle it. Proof? See the state- tl 
is TR UE TR OC K TO RQ UE ments of INTERNATIONAL heavy-duty 0 
V-8 truck owners who do the same d 
truck job you do... at your INTERNA 


»*TRUE TRUCK ECONOMY = >= 





@ 






INTERNATIONAL model V-225 tractor INTERNATIONAL model VF-192A dump International Harvester Company, Chicago 


. . . x ‘ ‘4 Motor Trucks ¢ Crawler Tractors 
with 549 cu. in. V-8 engine with 401 cu. in. V-8 engine Construction Equipment © McCormick® 


Farm Equipment and Farmall® Tractors 


INTERNATIONAL TRUCKS cost least to own! 


eee weer e eens 
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Firm Fills Regional Need for Economy Canned Meats 


ATERING to the needs of re- 
gional consumers has guided 
Greensboro Packing Co., Greens- 

boro, Ala., through 12 successful 
years of growth until the plant is 
now bursting at the seams with con- 
centrated production. Since the busi- 
ness is continuing to grow, and ex- 
pansion of the building is limited by 
available ground space, plans are un- 
derway to construct a new one-story 
federally inspected plant nearby. The 
firm specializes in an economy grade 
of canned sausage and in top quality 
fresh and manufactured meats. 
Production under crowded condi- 
tions in the modern brick and con- 
crete building was temporarily re- 
lieved in 1957 by installation of new 
equipment. While this has enabled 
the same number of employes to turn 
out more product, the need for ad- 
ditional space has been emphasized 


ABOVE RIGHT: Simple smokestick holder 





by increasing demand for the firm’s 
canned meats outside the state. The 
present 16,000 sq. ft. of floor space 


is believed by the owners to turn out 
more meat per square foot than any 
other southeastern plant. 
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speeds hanging off. BELOW: Sausage for canning in oil are fed into the breaker at the left. 


The plant can accommodate the 
slaughter of 225 hogs and 225 beef 
and the manufacture of 50,000 Ibs. of 
sausage weekly. Live animals are 
carefully selected to conform to re- 
quirements in the production of meats 
divided between top quality and econ- 
omy grades. 

Officers of the company are LeRoy 
Yon, president and general manager; 
A. B. Morrison, vice president, and 
J. B. Morrison, secretary-treasurer. 
L. G. McCollum is in charge of sales. 

Yon was an active organizer of 
an adjacent modern chicken proc- 
essing plant with a capacity of 50,- 
000 fowls per day. 

Situated in the “black belt” of Ala- 
bama, Greensboro was organized in 
1945 when an abandoned meat plant 
was taken over. The original force 
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of eight employes, who processed for 
nearby consumption, has since grown 
to over 100 and deliveries are made 
over the entire state. Sausage canning 
was started in 1947 to fill the need 
for an inexpensive item popular 
among field workers seasonally em- 
ployed in raising cotton, peanuts and 
tobacco. Demand for canned sausage 
has continued to outstrip the plant’s 
capacity to supply it. 

Equipment purchased in 1957 in- 
cludes four new 244-ton delivery trucks 
having Batavia bodies refrigerated by 
Kold-Hold plates. A new Boss silent 
cutter and grinder were installed in 
the sausage kitchen. A new Conti- 
nental Can Co. closing machine and 
an Elgin Quad filler which increases 
capacity from 60 cans per minute to 
240 cans in a like period were also 
added. 

Production of regular sausage is 
limited in volume and variety by the 
space needs of the busy canning di- 
vision. Skinless wieners are stuffed in 
zebra casings, run through TY linking 
and peeling machines and sold in 10- 
Ib. bulk boxes. “Red hot” frankfurters 
are stuffed in 28-mm. casings to make 
eight links to the pound. Bologna is 
one of the few items made in three 
grades. This product is stuffed in 2%4- 
in. and 1%4-in. clear cellulose casings 


and in 3%-lb. cloth bags. The bagged 
bologna is given an overall dip in hot 
paraffin. 

Canned sausage products and first 
grade meats are marketed under the 
“Yur Favorite” brand printed with 
the letters in irregular offset. Cans 
carry a wide red band and a realistic 
lithograph of the product. The brand 
is printed above the band on a green 
background on the larger cans and on 
a white background on the smaller 
containers. 

Canned sausage in oil is throw- 
packed with maximum 4-in. long 
pieces of skinless hickory-smoked 
product. The sausage is stuffed into 
28-mm. casings tied in 30-in. lengths 
for convenient handling. Ingredients, 
as printed on the can label, are beef, 
beef tripe, pork trimmings, water, 
spices, sodium nitrate and sodium ni- 
trite. Peeling is done by hand on an 
elevated table placed at right angles 
to the start of the canning line. The 
skinned links are dropped into the 
feed of an ingenious plant-made ro- 
tary breaker which mechanically pre- 
pares and positions 4-in. long and 
shorter pieces on the belt of a fast- 
moving conveyor table. Girls hand 
pack and fill the cans which are then 
conveyed in a straight line to auto- 
matic closing and sealing machines. 





SHEFTENE® 


Sodium Caseinate 


An Economical High-Quality 
Protein Binder for your 


Processed Meat Products ! 

















Sheftene Sodium Caseinate is a pure 
food source of high-quality milk protein 
(approximately 90%), proven in meat 
products such as sausage, frankfurters, 
meat loaves, bolognas and others. 

Properly applied, Sheftene Sodium 
Caseinate will eliminate fat pockets, 
and cut rendering problems in sausage 
making, retaining moisture and appe- 


tizing color. It also helps to reduce 





A DIVISION OF NATIONAL 
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DAIRY 


smokehouse shrinkage. “a 
And it’s a money-saving ingredient, too! 
By furnishing many of the properties of 
high-grade bullmeat, Sodium Caseinate 
permits the processor to take full ad- 
vantage of market conditions in select- 


ing and buying his meat ingredients. 


You are invited to send for samples and 


technical data. Write Dept. NP-158. 


HEFFIELD CHEMICAL 
Norwich, N.Y. 


PRODUCTS CORP, 
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After sealing, the cans are conveyed 
through a steam tunnel and deposited 
in round retort baskets. The baskets 
are raised by an electric hoist and 
moved by trolley along an overhead 
rail from which they are lowered jnto 
vertical retorts. Following labeling, 
No. 300 cans are packed 24 to a 
carton and half gallon cans are packed 
12 to a carton. 

“Vienna sausage” is fine ground 
with standard seasoning and made 
skinless after stuffing in 22-mm. cas- 
ings. Links 234 in. long are packed 
seven pieces to a can. These cans are 
packed 48 to a carton. 

“Potted meat food product” is solid- 
packed in 3-0z. cans. Seasoning of 
this finely divided unsmoked prod. 
uct is comparatively mild. Economi- 
cal ingredients as stated on the label 
are beef tripe, pork skins, beef hearts, 
broth, beef lungs, salt, spices, flavor- 
ing and preservatives. The cans are 
packed four dozen to a case. 

In the sausage department slotted- 
‘ne pines are used to hold smoke- 
sticks by one end during the coiling- 
on of linked products. The stubbed- 
tee shaped aluminum smokesticks are 
held securely at a convenient height 
and suitable angle for fast loading, 
The holding device is made by plant 
mechanics of 1-in. pipe. A 6-in. length 
is welded horizontally at the center 
to a vertical upright which is solidly 
supported by a heavy floor flange. 
A slot is cut %-in. wide and 2%-in. 
long by an acetylene torch in the top 
of one of the short horizontal pipes. 

A large inedible rendering depatt- 
ment located at the rear of the build- 
ing handles all inedible material from 
the chicken processing plant next 
door in addition to Greensboro’s by- 
products. A new Boss cooker was in- 
stalled in 1957 to complete a battery 
of four melters served by a 300-ton 
curb press. 

The firm’s meats are distributed by 
company trucks over a 100-mile 1 
dius. Canned meats are made avail 
able to all parts of the state by job i 
bers and brokers who sell to the 
outlying areas. 

Advertising is largely done through 
radio and includes spot ads and 30- 
minute programs featuring “rock and 















roll” music. om 
2,000 New Supermarkets 
Planned by Food Chains 

The nation’s food chain industry. 
optimistic after a year in which retal 
food sales ran 8 per cent over 1956. 
plans to build 2,000 new supermar = 
kets and to remodel 1,700 old estab J bette 
lishments in 1958, according to Jobs 
A. Logan, president of the Nation 
Association of Food Chains. SALE 
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O introduce an entirely new ham wrapper and new 

trade mark, Shen-Valley Meat Packers, Inc., Tim- 
berville, Virginia, recently launched a hard-hitting cam- 
paign with the sales theme, “Glad I Got a Rockingham.” 
Quality of the product, and the consequent assurance 
of customer satisfaction, was the central theme. 

Newspaper advertising employed in launching the pro- 
gram was previewed at a general sales meeting at which 
management and representatives of the firm’s advertis- 
ing agency, Fessel/Siegfriedt, Inc., Louisville, Ky., spoke. 
Advertising sought to achieve a human interest touch 
by showing a new bride expressing the theme “Glad I Got 
a Rockingham,” and included a letter to “Mom” thank- 
ing her for the tip about “Rockingham.” Copy stressed 
product quality and the elimination of guesswork in 
buying and serving ham. The ad ran in newspapers in 
the packer’s market area. 

The picture portion of the ad was reproduced in color 
and used as a 17 x 22 in. window-wall banner supplied 
to dealers. The banner featured a baked ham partially 
sliced on a silver platter and also carried a color repro- 
duction of the new ham wrap with its trade mark charac- 
ter—a red-coated porker on a blue rocker with the word, 
“Rockingham.” 

The upper portion of the new ham wrap is pencil 
striped in yellow. The firm’s brand is carried on a blue 
panel with the added phrase, “Meat Food Products from 
Old Virginia.” The bottom of the wrap is yellow and 
carries the product name in bold red letters. 

Full-color, 24-sheet outdoor posters were used through- 
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ABOVE: Full color, 24- 
sheet outdoor 
used in introductory pro- 
gram. LEFT: Sales man- 
ager J. C. Davis dis- 
cussing promotion kit 
with A. J. Jessee, gen- 
eral manager. BELOW: 
Management, sales and 
production unite at be- 
ginning of drive. 


Shen - Valley 
Backs New Ham 
Wrap With Ads 


and Promotion 


poster 


out the firm’s trade area to support the news- 
paper advertising and other sales efforts. Jum- 
bo postcards reproducing the poster were 
mailed to retail dealers to tell them about the 
coverage achieved through the use of 41 out- 
door boards. These same cards were used 
as show case markers. 

Since’ the newpaper advertisements, out- 
door posters and window-wall banners contained similar 
elements, the impulse to buy a “Rockingham” ham was 
aroused in the home, revived during the journey to the 
shopping center and brought to action in the store. 

To achieve saturation coverage Shen-Valley also used 
transcribed radio announcements over local stations. 

During the sales meeting, at which the various pieces of 
advertising material were displayed along with the new 
packages, general manager A. J. Jessee told the sales- 
men that this was only the first step in a continuous 
effort to provide good quality products at a fair price. 

Herman Kaelin, new merchandising assistant for the 
firm, demonstrated to the sales staff several methods of 
merchandising ham at the retail level. J.C. Davis, sales 
manager stressed that the salesman must help his cus- 
tomer do a better selling job in order to help himself. 











C. D. SCHOBY, manager of Armour and Company's label design 
department views Armour Star beef grill steaks design through 
"Scan-A Web" device attached to a Pollock-engineered roto- 
gravure printing press at Middletown, Ohio, while Richard A 
Harrison, sales representative for Pollock's frozen food packag 
ing division, looks over samples of the Armour wrappers. Through 
the use of mirrors, "Scan-A Web" permits viewing of a single 
portion of a design as though it were stationary even while 
wrappers travel through press at high speed. 
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CAREFUL WEIGHING of spices on finely graduated scale and grind-as-needed are quality rules observed by Roma. 


Roma Specializes on a Few, Good Products 


UILT to concentrate on the pro- 

duction of a few kinds of sau- 

sage, the new plant of the Roma 
Packing Co., Chicago, is a specialized 
unit for manufacture and packaging. 
The plant makes only three major 
items: fresh country style pork sau- 
sage, Polish and Italian sausage. 
These products are stuffed in natural 
casings and boxed in 1-lb. consumer 
packages. The firm also produces bulk 
pork sausage in a 1-lb. pouch. 

The company became a specialist 
organization by degrees, according to 
Frank Lombardi, president, who 
started in the meat business in his 
father’s retail store. In 1940 he joined 
the Roma Packing Co. as a partner, 
and later became sole owner. 

During World War II the scope 
of Roma operations was curtailed, but 
Lombardi managed to get enough 
meat from a national packer to con- 
tinue manufacturing fresh Italian sau- 
sage and also jobbed specialty items 
such as canned meats. When the 
meat shortage ended the firm contin- 
ued to make Italian sausage, but 
placed sales emphasis on its specialty 
line, fabricated beef cuts and fresh 
pork, 

Observing the rise of self-service 
merchandising in supermarkets and 
other stores, Lombardi decided that 
the company’s best growth opportun- 
ity lay in supplying the consumer 
packaged merchandise needed by 
these outlets. He also perceived that 
there was no point in trying to com- 
pete with items that already had won 
consumer franchises. 

Lombardi elected to specialize in 
the manufacture and packaging of 
fresh sausage. Furthermore, he de- 
cided to build a plant designed to 
Produce such products. His decision 
to build was also based on the be- 
lief that it would be easier to gain 
acceptance for his products if he had 
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CARTON snaps into shape as lid is lifted. 
Sausage coil is inserted and carton sealed. 


1958 


federal inspection. The new plant was 
built to MID standards with the aid 
of Belaskas and Associates, architects 
and engineers. 

The two-level building has a front- 
age of 100 feet. The sausage man- 
ufacturing and stuffing room, chill 
and holding coolers, dry storage and 


‘employe and inspector’s rooms are 


located on one side of a front-to-back 
aisleway; equipment wash room, spice 
room and general office are on the 
other side. The basement houses the 
compressor and boiler room and sev- 
eral rooms that can be converted into 
cooler or work areas. A ramp leads 
from the street to the basement. ‘The 
building was designed to support a 
second floor. It is insulated through- 
out with Styrofoam. 

Incoming fresh meat is received 
at the rear déck and moved to the 
holding cooler or manufacturing room. 
For its sausage the firm purchases 
extra lean belly trimmings and blade 
meat since Lombardi believes that 
these are the only items with the 
leanness and grinding characteristics 
needed for good fresh sausage. While 
shoulders and other meat may have 
a good lean-to-fat ratio, Lombardi 
claims that they do not grind properly 
because their fat tends to smear and 
reduces attractiveness. 

Freshness is a “must” in the firm’s 
operation. Sausage is made for next- 
day shipment and no fresh product is 
held in inventory. A product is often 
made in the morning and shipped in 
the afternoon. 

The manufacturing room, which is 
tiled to ceiling height, is equipped 
with a Buffalo grinder and mixer, an 
Anco stuffer equipped with a Richter 
dispenser and St. John stainless steel 
stuffing table and trucks. 

The meat is ground as needed. An 
accurate scale with fine graduations 
is used in measuring the spices and 
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PACKERS POWDER CURE. 


INTEGRATED | 
safer=faster=surer 








































Scientifically balanced by pre-matching the 
_ crystals of all individual ingredients to 
specific size so that perfect integration 
takes place in our 4-Way controlled process. 


Better flavor, color, shelf life 
thru research in food chemistry 


KADISON 


LABORATORIES, INC. 


Fine ingredients for the food industry 


703 W. ROOT @ CHICAGO 9 
ILLINOIS, U.S.A. 








XT 
ORES 


SEND FOR A DRUM ON APPROVAL 
*Packers Powder® Cure is not made in the old fashioned mechanical mixing method 
*Packers Powder® Cure is not made in the outmoded fused system of yesterday 
*Packers Powder® Cure is made in specially designed pulverizers and integrators 
*Packers Powder® Cure is approved by leading chemists and scientists 
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MEASURING DEVICE on the sausage stuffer fills casings to a pre- 
determined weight on both strokes of cycle. It also allows full link flow. 


curing materials to be added during 
mixing. Some soluble spices are em- 
loyed by Roma in a ratio of 1 oz. 
to 150 Ibs. of meat. Any deviation 
from the formula affects the flavor of 
the product, asserts Lombardi. 

When stuffing in 1-lb. units the dis- 
penser fills on both strokes. It fills 
200 1-Ib. lengths in about 15 minutes. 
The stuffed product moves into the 
chill room where it is packaged. 

Italian sausage is prepared both 
hot and mild and is packaged in a 
self-setup and_ self-locking window 
carton by Marathon. The 1-lb. lengths 
of sausage are rolled and placed in 
the box which has been set up by 
lifting the lid. The sides of the lid are 
snapped open and brought over the 
bottom sides and the box is fastened 
with tape. 

The concern’s name is featured in 
a panel in the window area. The type 
of product and its seasoning level are 
stated at the top. Price and inspection 
islands appear at either side of the 
bottom. The colors are red, white 
and blue with blue predominating. 
The package furnishes cookery in- 
structions, including directions for 
use in Pizza. All sides carry the firm’s 
name. The box is sturdy, affords good 
visibility and can be opened for in- 
spection in the store. 

Roma uses a window box furnished 
by Allen Cartons for fresh Polish 
sausage. The brand name, “Polska 
Weis,” is printed in an island at the 
top of a line drawing of a village 
scene. While blue, white and red are 
the basic colors, as would be expected 
for a Polish product, red is dominant. 
The window extends from the top 
down the front. The sausage is placed 
in this box by simply doubling it. 
This carton is also of the knocked 
down type with self-setup and self- 
locking features. 

The firm’s advertising effort is con- 
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fined to car cards. The company has 
contracted for use of 50 rear spots 
on Chicago busses traveling certain 
routes. Lombardi feels that the rear 
cards have a special impact value 
since, in rush hour traffic, drivers be- 
hind the bus must look at his adver- 
tisement. The impression occurs when 
consumers are on their way home or 
shopping. } 

While the firm will retain its old 
plant for jobber business, this opera- 
tion will eventually be shifted to the 
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ROMA DISPLAY is shown by Fred Lombardi, president; Jerry 
Fuka, sausage maker, and George Lombardi, vice president. 


new plant and smokehouses will be 
added. Fred Lombardi has been 
joined by his brother, George, who 
is vice president of the company. 


Financial Notes 

The board of directors of Wilson & 
Co., Inc., Chicago, a Delaware corpo- 
ration, has declared a dividend of 
$1.0625 per share on its $4.25 pre- 
ferred stock for the period from 
January 1, 1958, to March 31, 1958, 


payable April 1. 
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PAPERS FOR MEAT PACKERS FOR OVER 50 YEARS 
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TRANSFER VALVES 






Specially designed 
and manufactured 
only by 

The Dupps Co. 


Engineered particularly for use in raw material blow lines—available 
in two models, Series 8, Series 8-A. Both models are lubricated plug 
type valves with close grain, accurately machined cast iron bodies and 
plugs. 


Made in 6” pipe size only with all flanges faced and drilled to 6”-125 
psi flange dimensions. Plug ports are full 6” standard pipe area with 
long radius curves to minimize plugging and line friction. Steel cover 
plates are used to maintain accurate alignment between the working 
parts. Plugs are rotated by means of a steel worm meshed with a cast 
worm wheel segment for easy operation. Steel worm is cut integral with 
the shaft and turns in anti-friction bearings which are mounted on the 
top cover plate. Standard equipment includes a handwheel to operate 
the worm shaft. For remote operation a chain wheel attachment is avail- 
able at extra cost. A pointer on the worm wheel segment indicates 
positively the port through which the material will travel. Stops are pro* 
vided to accurately index the position of the plug so that when one 
outlet port is open the other outlet port is fully closed. Pressure lubrica- 
tion fittings are provided and the lubricant serves also as a seal between 
the plug and body. This seal will hold normal cooking pressure (or 
vacuum) but is not intended for high internal pressure work. Construc- 
tion of the valves makes them suitable for operation in any position. 


The #8 Valve shown on the left has 3 ports located 120° apart. This 


is the more compact unit—usually used where few cookers are to be 
serviced. Weight 475 lbs. 


The #8-A Valve illustrated on the right has 3 ports located as shown 
with the outlet ports being 45° apart and is recommended for use in 
multiple cooker installations. This unit eliminates the plug formed when 
a lateral fitting is used with two conventional valves and costs less than 
such a combination. Weight 650 lbs. 


Write 
THE DUPPS C0: Germantown, Ohio 


























THE NATIONAL PROVISIONER, JANUARY 25, 1958 


MID Clarifies Position 
On Net Weight Omission 


The recent amendment to federal 
meat inspection regulations (C. F, R. 
Amendment 57-76) should not be 
construed as permitting the omission 
of the statement of quantity of con- 
tents from the label if such omission 
would render the label false or mis- 
leading, the Meat Inspection Division 
cautions the industry in MID Memo- 
randum No. 253. 

In reviewing labeling material for 
approval, the memo says, MID will 
use the following criteria: 

“Labeling material for product that 
has been conventionally packaged at' 
uniform weight, such as sliced bacon, 
frankfurters, wieners, pork sausage, 
sliced liwncheon meats and the like, 
and for canned product, will not be 
approved unless it bears a net weight 
statement. 

“Omitting the net weight statement 
from labeling for products that lose 
weight while they are being distrib- 
uted from the establishment, such 
as individually wrapped hams, pork 
shoulder picnics, pork shoulder butts, 
loaves, tongues, chunk sausage and 
the like, would not be construed as 
rendering the label misleading.” 


Research into Fat’s Role 
Urged by USDA Advisers 


Research to determine the precise 
role of fat in human nutrition should 
receive high priority, the home eco- 
nomics research advisory committee 
of the U. S. Department of Agricul- 
ture said at the group’s annual meet- 
ing in Washington, D. C. 

Among other recommendations 
were research to obtain higher qual- 
ity in frozen foods and new studies 
to learn how food quality is affected 
by methods of food preparation such 
as electronic cooking. 


Find New Tanning Agent 
Dialdehyde starch—a new, versa 
tile, and potentially economical com 
product with substantial promise as a 
tanning agent has been discovered by 
agricultural researchers. It is domes 
tically available and highly reactive. 
The starch produces garment and 
glove leather with a unique combina 
tion of properties, and has other po- 
tential uses in the leather field. 


To Head P-O-P Research 


Sam Bader has been appointed 
research director of the Point-of-Pur 
chase Advertising Institute, New York 
City. He previously was a marketing 
management consultant with McCant 
Erickson, Inc., in New York. 
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LASTING COLOR 


The fabulous ruby is the world’s most precious 
gem because it holds its brilliant color forever. 
Lasting color marks any product as superior, 
just as fading suggests inferior quality. 


To achieve the best color in smoked meats, use 
your own knowledge and skill. To be sure that 
color lasts, use .. . 


“TIPPER” SMOKE GENERATORS 
for lasting color and improved flauer 


Mepaco’s exclusive design draws smoke through damp 


sawdust to remove debris without adversely affecting 
coloring agent. An enormous volume of cool, clean 
smoke enhances both color and flavor. 





SMALL 49° ish: 


34” wide; 31” deep. Smoke 
outlet 6” in diameter. 1/3 
HP Motor. Wt. 480 Ibs. 
Capacity approximately 
1,000 cubic feet; or, for 
one 2-cage or 3-cage smoke- 
house. Construction: stain- 
less steel. 





MEDIUM 57” High; LARGE 70” High; 64” wide; 


49” wide; 36” deep. Smoke 40” deep. Smoke outlet 12” in di- 
outlet 7” in diameter. '/2 HP ameter. 1/3 HP and % HP Motors. 
Motor. Wt. 700 Ibs. Capacity Wt. 1100 lbs. Capacity approximately 
approximately 3,000 cubic feet; 7,200 cubic feet; or, for six 6-cage 
or, for two 6-cage air-condi- air-conditioned smokehouses. Construc- 
tioned smokehouses. Construc- tion: stainless steel. 


tion: stainless steel. 


Eastern Representative: JULIAN ENGINEERING CO., 5129 N. Damen Ave., Chicago 25 


For further information write Department P or teletype OA 532 
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grade and thickness of cut. 












three easy 
steps to bigger 
profits 


] Djprertion cut steaks in Age-It for 


required time, depending on 


Now, it’s so easy to boost your portion steak sales 
and profits! Thanks to Age-It, you can offer lower 
cost steaks of assured tenderness. Age-It, the proven 
tenderizer, provides uniformity of texture—en- 
hances the true steak flavor of every cut. With 
Age-It, you can freeze high-profit steaks from utility, 
commercial, or even high-cutter beef. And it’s so 








? DRAIN steaks thoroughly—about 
. one minute—over drip pan 


to remove excess solution. 


3, FREEZE: and treece os quiet 


as possible for maximum color retention. 


economical, too—costs you less than two cents 
per pound of meat. 

Try it! Just follow the simple directions—dip . . . 
drain .. . freeze. You'll be amazed at the immediate 
results in your profit picture! Contact your nearest 
Huron office for the name and address of the Age-It 
distributor in your area. 


Virginia Cellulose Department 


HERCULES POWDER COMPANY 


INCOPPORATED 


900 Market Street, Wilmington 99, Delaware 


The Only Source of a Complete Line HURON HVP® - AGE-IT - HURON MSG 








VHA 67-2 
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NEW EQUIPMENT and Supplies 





Further information on equipment and supplies may be obtained by writing the manufacturer 
direct or writing The Provisioner, using key numbers and coupon below. 








FOUR-DIRECTIONAL TRAVEL FOR LIFT 
TRUCK (NE 477): This Raymond Corp. truck can 
move forward, backward, and either to the right or 










left; the versatility of this Greene, 
N. Y., manufactured truck is ob- 
tained with a special arrange- 
ment of the load wheels. 
load wheel is a swiveling caster 
and the other hydraulically ad- 
justable by the operator for con- 
ventional travel or turned 90° 


for side travel. Loads 14 ft. or longer can be han- 
dled easily in aisles as narrow as 7 ft., the manufac- 
turer claims. Capacities range up to 4,000 Ibs. 





One 











HEAVY DUTY STEAM 
CLEANER (NE 486): This 
unit is completely self-con- 
tained and fully automatic, 
delivering all or any part 
of a full 280-gph. of bal- 


anced cleaning solution. 


According to the Clayton 
Manufacturing Co, El 
Monte, Calif., the versatili- 
ty is attributed to the ex- 





clusive “Fleximatic Con- 
trol” feature which auto- 
matically regulates fuel to 
the burner and water flow 


to the coil, permitting the 
operator to select and use 
all or any part of the 280- 
gph. capacity to feed one 
or two guns. 


PICKLE PUMPING UNIT 
(NE 482): This new “Du- 
ro” mode] enables one op- 
erator to do either artery 
or spray pickle pumping 
from a storage tank, hy- 
gienically filtered, into all 
types of meats for uniform 
curing. Unit has hollow 
pump shaft which slips 
over motor shaft; no pump 
base or mountings needed; 
pump never requires lubri- 
cation; is self-lining and 
equipped with grease- 
sealed ball bearings. Man- 
ufactured by Presto Pre- 
cision Products, Inc., Long 
Island, N. Y. 
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SPRAY PORTIONER (NE 
485): Model S-26S is suited 
for spraying food and other 
products with additives or 
chemicals. It is designed 
for controlled intermittent 
spray operations where a 
unit of product being 
sprayed actuates a special 
microswitch to start spray- 
ing cycle. It is equipped 
with air filter and regula- 
tor, spray head, solenoid 
valves and necessary con- 





trols, wiring and_ tubing. 
Manufactured by C. W. 
Logeman Co., Brooklyn. 


SEALED BEARING 
CASTER (NE 439): A new 
line of heavy duty casters 
with four-position swivel 
lock as optional is being in- 
troduced by Colson Corp., 
Elyria, O. Two-load capac- 
ity ranges are available, 
140-800 lbs. and 590-1500 


- 
- <=> 





Ibs. Casters include neo- 
prene seals to protect the 
swivel and wheel bearings 
from detergents. These 
sealed casters are useful in 
meat packing and in other 
food manufacturing plants. 


NEW VACUUM PACK- 
AGING MACHINE (471): 
This machine is designed 
and engineered to meet the 
needs of the small meat 
packer. It will produce 
better than 15 packages per 
minute, according to Royal 





Packaging Equipment, Inc., 
Fort Lee; N: J. ie is 
claimed that the machine 
is easily adaptable to all 
types of production lines 
used in food packaging 
where vacuum packaging 
is necessary to prevent 
color loss and _ spoilage. 
Maximum pouch dimen- 
sions are 11% in. x 22 in. 





Use this coupon in writing for further information on New 
Equipment. Address The National Provisioner. 15 W. Huron St., 
Chicago 10, lll., giving key numbers only (1-25-58). 


May NUMN6IS: . 6 esc ce es 


Company 

















Merchandising Expert to 
Address WSMPA Convention 


Featured speaker at the 12th an- 
nual meeting of the Western States 
Meat Packers Association next month 
will be Frank Lovejoy, who is recog- 
nized by the Chamber of Commerce 
of the United States as one of the ten 
best speakers on merchandising in the 
nation. 

Lovejoy, now retired, was associ- 
ated with Socony Mobil Oil Co., Inc., 
New York City, for 25 years as a 
sales executive. He is past president 
of New York’s Sales Executive Club. 





EE, ERIE 


F. LOVEJOY 


The WSMPA convention will be 
held on Monday through Thursday, 
at the Sheraton- 
Palace Hotel, San Francisco. Lovejoy 


February 17-20, 




















































Up-to-the-second market information is 
an invaluable aid to our buyers for 
RIGHT BUYING at the RIGHT TIME! 
Another example of Sioux City Dressed 
Beef's constant vigilance in maintaining 
the UNIFORM QUALITY of SIOUXLAND 
BEEF — no wonder that it’s ‘‘TOPS'’ in 
the nation! 


sotH 182 and TREIFE 


PHONE 8-3524...ASK FOR: 
JAMES KUECKER JAMES NEEDHAM 
JERRY KOZNEY 








& 
oS 


Sioux City 


J WW 


1911 Warrington Road 


40 





SIOUX CITY, IOWA 
U. S. Gov't. Inspected Establishment No. 857 





EDressep SEE, inc. 
Teletype SY39 
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will address the general session op 
Tuesday afternoon. 

Another speaker on merchandising 
will be E. E. Ellies, vice president 
of marketing, Tee-Pak, Inc., Chicago, 
who will discuss “Operation Market 
Basket” at the Thursday afternoon 
sausage and prepackaging session. F]. 
lies will report findings of a study 
on the downward trend of sausage jn 
percentage of ,the total market basket 
and will make suggestions for te. 
versing that trend. 

The convention, which will Open 
with a single session on industrial re. 
lations on Monday afternoon, has 
a streamlined program this year to 
permit members to focus their major 
attention on their major interest—how 
to operate efficiently and_at a profit, 
according to E. Floyd Forbes, presi- 
dent and general manager. 

The Tuesday morning session will 
dispose of all routine business, such 
as receiving reports of officers and 
nominating and electing officers and 
directors. On Wednesday and Thurs- 
day, convention-goers may attend 
what interests them most among sev- 
en sessions: accounting; tallow and 
grease, jointly with hides; beef bon- 
ers; pork and provisions; marketing 
agencies; beef, jointly with livestock 
conservation, and sausage and pre- 
packaging. 

A major event at the Wednesday 
morning accounting session will be 
the official presentation of WSMPA‘ 
new accounting manual by Norman 
Brammall, president, and Ellis T. Me- 
Clure, management consultant, Food 
Management, Inc., Cincinnati, who 
supervised the manual’s revision. 

Speakers at the joint tallow and 
grease and hide session on Wednes- 
day morning and their topics will be: 
Melville A. Drisko, chief, livestock 
and meat products division, Foreign 
Agricultural Service, USDA, “Pros- 
pects for Increasing Our Exports 0 
Animal By-Products in 1958;” Elmer 
A. Hergott, Hergott & Wilson, Sa 
Francisco, “Tallow—Past, Present ant 
Future;” Robert Braun, vice presi 
dent, Harold Braun & Co., Milwat- 
kee, “Market Development for Hide 
and Skins in Europe,” and Dr. 4t 
thur W. Lindquist, chief entomolo- 
gist, insect research branch, USDA 
“New Developments in the Elimin:- 
tion of Cattle Grubs.” 





New York Meat Inspection 
Is Subject of New Bill 

A bill (A-366) introduced in th 
New York legislature would establi 
a meat inspection service in the sti ¥ 
agriculture department for establist 
ments which do not operate unde 
municipal or federal inspection. 
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ong sev- New Knife Arrangement — ross section Specially Designed Transmission Hinged Lid—entire cover swings up to 
llow and through new knife arrangement showing twelve drives bowl separately. All ground gears and make bowl easily accessible and in full view 
seef bon- knives (either sabre or double edge straight bearings run in oil and are ENCLOSED to for ‘quick, easy cleaning. Knife spindle is 
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into cutting chambers. 
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DOUBLE EDGE 


The new Globe Silent Cutter 
provides so many new and 
revolutionary ideas for cooler, 
more efficient sausage meat 
cutting, at greater speeds and 
at less cost, with many new 
sanitary features for added 

cleanliness, we know you will 
id. Dr. 4 want all of the details as soon 
ch. USDA The new model No. 54 Globe Silent Cutter as possible. Ask for them today. 
he Eliminé is available in 400 and 600 Ib. capacities. 


ection | the GLOBE Company 


ed in thE 
ik sa S. Princeton Avenue «- Chicago 9, Ill. 
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SERVING THE MEAT INDUSTRY SINCE 1914 


Representatives for Europe and the Middle East: Seffelaar & Looyen, 90 Waldeck Prymontkade, The Hague, Netherlands 
Representatives for South America: C. E. Halaby & Co. Ltd., 116 East 66th St., New York 1, N.Y., U.S.A. 
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Engineering Company 
5127 NORTH DAMEN AVENUE, CHICAGO 25, ILLINOIS 
West Coast Representative: Meat Packers Equipment Co., 1226 49th Ave., Oakland |... Canadian Representative: McLean 


Machinery Co., Ltd. Winnipeg, Canada 


OLD PLANTATION SEASONINGS 
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PACKING COMPANY, INC. 
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CERTIFIED 
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BONELESS MEATS AND CUTS | CASING 
go ‘ COLORS 
SUPERIOR PACKING CO. ea ate 


CHICAGO ST. PAU L - West Coast: 2515 Southwest Drive, Los Angeles 43, Calif. 
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SEAL OF APPROVAL of American Humane 
Association for humane slaughter of beef is 
presented to H. W. Larson (center), founder 
of Montana Meat Co., Helena, by Gerald 
W. Rogers (right), AHA field service di- 
rector. At left is J. E. Larson, president of 
Montana concern. Presentation of the annual 
AHA award was made in late December. 





Morrell Announces Shifts 
In West Coast Personnel 


In a move to strengthen the West 
Coast sales organization of John Mor- 
rell & Co., Chicago, W. W. McCat- 
LUM, president, has announced a 
number of changes in San Francisco 
Bay area and Los Angeles personnel. 

D. J. Courtney returns from Oak- 
land to the Los Angeles plant to be- 
come assistant plant manager and 
sales manager, and G. E. Remick 
will become assistant sales manager of 
that plant. 

B. E. Lawrance, presently man- 
ager of the Bay area, will take over 
the additional responsibilities of man- 
ager of the Oakland plant for the 
time being. R. I. PETERS, now man- 
ager of the Chicago area, will become 
sales manager for the Oakland plant, 
and J. J. Fiscet, who was transferred 
to Los Angeles when the Fort Worth 
plant was closed, will be assistant 
sales manager at Oakland. 

T. A. Morton, manager of the 
Morrell-Holly plant, will continue in 
that position but also will be an as- 
sistant sales manager of the Oakland 
plant, devoting his principal attention 
to sales matters for both plants. V. J. 
LEELING will move from Los Angeles 
to Oakland to assume the position of 
production manager for the Morrell- 
Holly plant in addition to retaining 
his duties as West Coast operations 
manager. 

H. M. Smrru will continue as man- 
ager of the Los Angeles plant, and 
E. L. ALMguist will continue as West 
Coast advertising and merchandising 
manager for John Morrell & Co. 


The Meat Trail... 


L. M. Kyner Is New Rath 
Officer; Others Renamed 


L. M. (Doc) KyNer was elected 
vice president in charge of the beef, 
veal and lamb de- 
partments of The 
Rath Packing Co., 
Waterloo, Ia., and 
all incumbent of- 
ficers were re- 
elected at the an- 
nual meeting of 
the Rath board of 
directors. 

Officers re- a. 
named are: How- L. M. KYNER 
AnD EY. RATE, 
chairman of the board; A. D. Don- 
NELL, president; Jor Grpson, execu- 
tive vice president; DaLe A. KiL- 
PATRICK, RICHARD W. Ratu, JOHN S. 
BARTLEY, GreorGE E. Hawk and 
WEsLEY W. JENNINGS, all vice presi- 
dents; Joun D. DONNELL, secretary; 
Howarp DExtTER, controller, and 
Wi..is R. NEsBIT, treasurer. 

All members of the executive com- 
mittee were re-elected. They are: 
Howard H. Rath, A.-D. Donnell, Gib- 
son, Kilpatrick and Richard W. Rath. 

Kyner has been with the company 
since 1932, having joined Rath after 
he was graduated from Iowa State 
College. He also attended the Uni- 
versity of Chicago on a fellowship 
from the American Meat Institute. He 








has served in various capacities in 
the beef, veal and lamb departments 
since 1933. 

He was named assistant manager 
of the beef, veal and lamb division 
in 1947 and became manager in 1957 
following the- death of Ray S. Paut. 
He is a member of both the beef and 
lamb committees of the American 
Meat Institute and is a director of the 
American Wool Council. 

Kyner was the only man in the 
country to serve in an advisory ca- 
pacity on the national committees of 
both the World War II Office of Price 
Administration and the Korean War 
Office of Price Stabilization. 


JOBS 


ALBERT G, KERsNICK, formerly sales 
manager of Dugdale Packing Co., St. 
Joseph, Mo., has been elevated to 
general manager, succeeding ROBERT 
W. DeENNETT, who retired after 53 
years in the meat packing industry, 
Haroip P. DUGDALE, president, an- 
nounced. Kersnick, who began with 
the company 24 years ago as a driver, 
had served as sales manager since 
1949. Dennett joined Dugdale as gen- 
eral manager in 1937 when the plant 
was slaughtering about 300 cattle a 
week and had approximately 30 em- 
ployes. The company now employs 
about 330 persons and kills 3,400 to 
3,500 cattle a week. Dennett entered 








HOLDING ALOFT the winner's arm in feature event of Yankee Maid "ringside rendezvous" 
is Abe Cooper, president of B. S. Pincus Co., Philadelphia. Occasion was annual get-together 
of Yankee Maid distributors. More than 500 attended event in Bellevue Stratford Hotel ball- 
room. Wrestler is Martin Mercer, undefeated light heavyweight champion of the world. 
Others looking on are (I. to r.): Nat Pincus, vice president of B. S. Pincus Co.; Pat McCome- 
sky, sales manager, and at mike, Bill Campbell, sports director and commentator of WCAU, 
WCAU-TV, Philadelphia. The Yankee Maid ringside rendezvous, planned and directed by 
Feigenbaum & Wermen, Philadelphia, advertising agency for the Pincus concern, also featured 
three amateur fights under sponsorship of the Police Athletic League of Philadelphia. 
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the industry in 1904 as an office boy 
for Armour and Company at Kansas 
City and later served with The Cud- 
ahy Packing Co. 


RoLtanp WELBORN has been ap- 
pointed head of the commercial re- 
search department of Swift & Com- 
pany, Chicago. The department han- 
dles activities such as commodity re- 
search and marketing and sales re- 
search. Welborn had been in charge 
of the commodity research division 
for the past seven years and was with 
the U. S. Department of Agriculture 
before joining Swift. In his new post, 
he succeeds Paut W. BELTz, who 
now is a member of the staff of 
vice president HaroLtp E. WILson. 


R. Ep STEPHENSON of Miami, Fla., 
has been appointed sales manager for 
Neuhoff Brothers Packers, Inc., Dal- 
las, Tex. He plans to emphasize fur- 
ther merchandising and sales training 
for the company’s sales staff. Stephen- 
son has had 21 years in the sales field 
since he attended Georgia Tech. 

Conventioneers will be seeing a 
lot of Witt1aM M. EL per this year. 
He has been as- 
signed by Arm- 
our and Com- 
pany, Chicago, 
to manage the 
company’s trade 
relations and con- 
vention activity 
in addition to his 
responsibility as 
general manager 
of the direct sales 
division. Elder 
plans to attend nine national food 
trade conventions in 1958. He has 
been general manager of the Armour 
direct sales division since March, 
1956, and formerly was general man- 
ager of the company’s canned foods 
and sausage operations. 


PLANTS 


Frank Food Co., San Francisco 
sausage concern, has been sold to 
Schwarz’s Sausage Co. of the same 
city by partners Srmon L. HEILBRON, 
CuirForp G. FicEL and LIoneL M. 
CiuMEcK. The firm was founded in 
1915 by Heilbron and the late Ar- 
THUR A. Frank, who previously was 
with the Milwaukee sausage firm of 
Frank & Co. The company became 
well-known for its specialty, French 
goose liver sausage and pistachio nuts, 
used on leading steamship lines out 
of San Francisco. Heilbron now plans 
to retire. 


W. M. ELDER 


Clinton Packing Co., Clinton, IIL, 
has been sold by E. U. HuLiincer 
to Rospert Morris of Decatur, IIL; 
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OWNER AND GENERAL manager of P. F. Rathjens & Sons, Mrs. Alt 








ae ae 


hea Rathjens (right) 


operates firm with aid of (I. to r.) brother, William Losh, and daughters, Shirley and Gayle. 


San Francisco Firm That Came Through 1906 Quake 
Not Only Survives But Thrives on Woman's Touch 


— folks were skeptical when 
Mrs. ALTHEA RATHJENS took over 
active management of P. F. Rathjens 
& Sons, San Francisco, upon the death 
of her husband, THEopoRE, in 1952. 
Employes wondered whether a wo- 
man moving from homemaking to sau- 
sage making could comprehend and 
maintain so intricate a business, and 
the trade gave her career six months. 
They didn’t know Althea. 

Loyalty to the family business, es- 
tablished by P. F. Ratuyens, her 
husband’s father, in 1891, which sur- 
vived the 1906 earthquake and fire, 
and a conviction that it should con- 
tinue under the old and _ respected 
name impelled her to take over. Two 
daughters, GAyLeE and Mrs. SHIRLEY 
CuiLpress, and brother, WALTER 
Los, compose her team, with WErR- 
NER FURMAN, an experienced sausage 
maker, as foreman.. 

Mrs. Rathjens calmed the uneasi- 
ness of employes by donning a white 
frock and studying every phase of th» 
business from 7 a.m. to 6 p.m. five 
days a week, plus many evenings and 
Saturdays. She made her objective 
that of continuing the fine reputation 
of “Exposition” brand  frankfurters 
and liver sausage, which became pop- 
ular at and acquired a name from the 
1915 Panama-Pacific International Ex- 
position in San Francisco. 


One of the mysteries of sausage 
making, she discovered, is how to 
make a profit. With a woman’s com- 
mon sense and persistence, she ques- 
tioned how and why the various op- 
erations were performed. By actually 
purchasing and inspecting meat, she 
learned that some will make good 
sausage and some not so good. She 
made production tests to find labor 
and material costs and learned that 
vields can be controlled. She found 
that buying spices and casings is more 
than simply signing an order. Mrs. 
Rathjens drilled into salesmen the 
idea that sales should be made on 
fine product and not on price. She 
is convinced that profits are the result 
of realistic attention to business ex- 
pense along with high quality. 

Mrs. Rathjens is a member of the 
sausage committee of the Pacific Coast 
Meat Jobbers Association and con- 
tributes to discussions a woman’ 
viewpoint of what sausage manufac- 
turers must do to please the house- 
wife-buyer. She recognizes that the 
sausage business has become sciet- 
tific and helps support and_ seeks 
knowledge from the research program 
of the American Meat Institute Foun- 
dation. She also is a member of the 
sausage committee of the Westem 
States Meat Packers Association and 
an American Meat Institute member. 


— 





Morris’ wife, JANE, and A. J. Rupa- 
stLL of Clinton, who recently formed 
a corporation to operate the newly- 
acquired business. The firm employs 
seven persons. 


A group headed by Davin C. Fo- 
GEL, Omaha jeweler and real estate 
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operator, has obtained an Iowa certifi” 
cate of incorporation to operate 4” 
packing plant at Denison, Ia., und 
the name of Corn Belt Packing Go 
Authorized capital stock is $150,000: 
Fogel, who formerly operated a bom” 
ing plant in Omaha, said the new firm) 
has an option to buy a disused Arm 
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Whether you need a single piece 
of equipment to solve a special 
production problem, or need 
plans and equipment for a com- 
plete new plant, KOCH can 
supply you—efficiently and eco- 
nomically. Write or call... tell 
us what you need. 


S UWRPrttes 


_ ) 
ty & 
Ty ¢ 








our and Company poultry processing 
plant, which can be converted into 
a livestock operation. Other officers 
of the new company are: vice presi- 
dent, O. B. RuMBLE, jR., Denison; 
secretary, FREDERICK CassMAN, Oma- 
ha, and treasurer, MOLLIE FOGEL. 


Armour and Company will discon- 
tinue sausage making and other proc- 
essing at its branch house in Dan- 
ville, Ill., as of January 28, manager 
FRANK JOHNSON announced. However, 
the location at 39 N. Washington ave. 
will be maintained for the present, 
and Danville will remain a bulk dis- 
tribution point for Armour, he said. 


DEATHS 


Puitie D. Armour, 64, retired ex- 
ecutive vice president of Armour and 
Company, Chicago, and grandson of 
the company founder, died January 
19 in Palm Beach, Fla. Armour be- 
gan with the company in 1915. He 
resigned his position in 1931 and de- 
voted his time to other business and 
civic interests. 


WiiuiaM C. HILter, 79, who op- 
erated William Hiller Wholesale Sau- 
sage and Provisions Co., Milwaukee, 
for 42 years, died recently. The firm 
went out of business when he retired 


in 1950. 


JoHN W1LL1AM ReEEpy, 86, a former 
partner in Reedy-Irwin Packing Co., 





Oklahoma City, died January 11. He 
was a salesman for Wilson & Co., 
Inc., for 15 years before organizing 


the Oklahoma City firm. 


TRAILMARKS 


Two milestones are being marked 
this month by Gus Po..ack, chair- 
man of the board of Stock Yards 
Packing Co., Inc., Chicago. He and 
his wife, BELLE, will observe their 
50th wedding anniversary on Jan- 
uary 26. Pollack also is beginning 
his 55th year with Stock Yards Pack- 
ing Co. The meat purveying concern 
was founded by his father, BERNARD, 
in 1893. The chairman’s son, also 
named BERNARD, now is_ president. 
The Pollacks also have two daughters 
and seven grandchildren. 


The sixth annual dinner dance of 
the Greater Buffalo (N. Y.) Associ- 
ated Meat Industry was to be held 
January 25 at the Buffalo Trap & 
Field Club. Ropert E. Dressew of 
C.J.D. Packing Co., Inc., was chair- 
man of the dinner dance committee, 
with Frank HAEFNER, Ep Mabey, 
Tom Kuinck, Dick STRADTMAN, RAY 
DaIGLER and Sonny ToG as members. 


“The Impact of Reduced West- 
bound Dressed Meat Freight Rates 
on the California Swine Industry” was 
discussed by E. FLoyp Fores, pres- 
ident of the Western States Meat 





Packers Association, at the annual 
meeting of the California Pork Pro. 
ducers Association in Stockton, Calif. 
on January 24. 


The “seal of approval” of the Amer- 
ican Humane Association, Denver. 
has been awarded to Peyton Packing 
Co., El Paso, Tex., for humane 
slaughter of beef. 


A. D. DONNELL, president of The 
Rath Packing Co., Waterloo, Ia., has 
been re-elected vice president of 
Downtown Waterloo, Inc., which 
works for improvements in the city’s 
business district. 


J. VINCENT WHITE, owner of White 
Packing Co., Lewes, Del., has been 
elected to his third term as a Lewes 
city commissioner. 

Armour and Company has ap- 
pointed W. P. Ronan and Co. as 
broker and E. A. Aaron and Sons as 
distributor of the Armour food serv- 
ice line of frosted meats in the Chi- 
cago area. 


Doucias N. ALLAN, president of 
James Allan & Sons, San Francisco, : 
and vice president of the Westem | 


States Meat Packers Association, was 
a speaker this week at the convention 
of the National Wool Growers As- 
sociation in Phoenix. He served as a 
member of a panel on “How We 
Can Increase the Consumption of 
Lamb,” representing western packers. 





New 
equilibrated 


the /Jast word in 
frankfurter casings! 


NOW .. 


GINNING TOEND... 
TO CADDY ...CASETOCASE.. 


See Your Tee-Pak Man! 





Tee-Pak, Inc. 
Chicago - San Francisco 


Cellulose Division 


NOW -es-rax GIVES YOU 


. a Casing that's Perfectly Balanced to give You 
Unprecedented Uniformity for either Hand Stuffing or use 
with Mechanical Sizers! EACH STRAND .. 
STRAND TO STRAND... 
. CONTROLLED AND 
SCIENTIFICALLY BALANCED TO STUFF OUT CON- 
SISTENTLY WITH UNSURPASSED UNIFORMITY! 


it’s NEW...here now...really different! 


See equilibrated Casings Demonstrated in Your Plant! 
See the Difference Perfect Balance Can Make! 


Tee-Pak of Canada, Ltd. 








. FROM BE- 
CADDY 


Toronto 
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« BEEF - VEAL - PORK - LAMB 
+ ALL BEEF FRANKFURTERS 
* Complete line of SAUSAGE AND SMOKED MEAT | 
- WEST VIRGINIA SMOKED HAM 


Se CANNED HAMS and PICNICS 


let us work with you... 
HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 281] Michigan Ave., Detroit 16 
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Recent Wage Hike to Total 


‘$10,000,000 This Year 


More than 120,000 workers in meat 
packing plants throughout the coun- 
try probably will gross over $10,000,- 
000 additional income this year as a 
result of the latest cost-of-living in- 
crease, according to Homer Davison, 
American Meat Institute president. 

The 4c-an-hour wage boost is the 
third cost-of-living increase produc- 
tion employes have received since the 
last labor contracts were negotiated 
less than two years ago, Davison 
pointed out. Meat plant workers also 
have received two other wage in- 
creases aggregating 17%ec an hour 
since August, 1956, when the union 
contracts were signed. Another in- 
crease of 7442c is scheduled for next 
September. 

“The five pay boosts received to 
date mean an aggregate rise in pay 
of about $65,000,000 annually,” Da- 
vison said. “These gains have oc- 
curred during a period when profits 
have declined. Published reports to 
date indicate earnings in the entire 
industry last year will be less than 
the wage increases.” 

The average hourly wage rate of 
meat plant workers was $2.41 in Oc- 
tober, the latest month for which 
figures have been published by the 
government, the Institute president 
pointed out. This rate does not in- 
clude the current pay boost, nor fringe 
costs covering such benefits as pen- 
sions, insurance and_ hospitalization, 
which are becoming increasingly sig- 
nificant. Workers in all manufactur- 
ing industries averaged $2.09 an hour 
during the same period. 


Two NSC Courses to Stress 
Safety Management Skills 


The National Safety Council has 
announced two one-week courses in 
“Safety Management Techniques” for 
safety men, scheduled for February 
24-28 and May 19-23. 

Aimed at improving skills in com- 
munication, human relations and 
safety program planning, the courses 
will cover psychology, photography, 
public speaking and professional writ- 
ing for the safety man, and confer- 
ence leading. In addition, a safety 
program clinic will be included. 

The courses are open to safety men 
whose experience and knowledge 
make it unnecessary for them first 
to take another NSC course, “Funda- 
mentals of Industrial Safety.” 

Additional details may be obtained 
from the director of industrial train- 
Ing, National Safety Council, 425 N. 
Michigan ave., Chicago 11, Il. 
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No. 82 ELECTRIC BRANDER 
FOR OFFAL AND CURED MEATS 





SPECIFICATIONS 


Length 16'/. inches 
Weight 3/2 Ibs. 


Furnished in 300 watts for Offal Brand- 
ing and 450 watts for Cured Meats. 


Specify 110 or 220 volts. 
Equipped with ground wire and clamp. 











mE Me ME oe ee ee ee 





© Insulated to use 
every degree of heat 


See us at Booth 49 at 
WSMPA Convention 


e@ Element Guaranteed 
3 Months 


© Easily Interchangeable 
Heating Element 











Use EVERHOT Government Formula Meat Branding Ink 





Write for Catalog and Prices 











Chas. Hollenbach, Inc. is the oldest 
and largest exclusive manufacturer 
of dry sausage in the country. 


Telephone: LAwndale 1-2500 


CHAS 


AOLLENBACH 


INC 
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THE RATH PACKING CO., WATERLOO, IOWA 


SMOKESTICKS 


FOR ALL PURPOSES 
18% Chrome—8°% Nickel 


... from Cocktail Sausage to Heaviest Hams! 








Rugged—lIt will not warp ... pit... or cor- 
rode. Nests; nothing to wear out; no replace- 
ment costs! 


Size 1¥8” wide 1” high 
Any lengths 


Write for catalog and prices today! 


Smale Metal Products Inc. 


Manufacturers of Stainless Steel Equipment 
2632 $. SHIELDS, CHICAGO 16, ILL. e CA 5-8830 


Stainless Steel Bacon Hangers 
— Shroud & Neck Pins — 
Flank Spreaders — Skirt & 
Stockinette Hooks — Screens 
and Wire Molds. 



























YOUR 
SILENT 
SALESMAN 

















© ADDS APPETITE APPEAL ee 
@ BUILDS EXTRA FLAVOR VEGEX CO. 

© RETARDS COLOR FADING ae 
the HYDROLYZED PLANT PROTEIN of Quality 




















Provisioner Binders... 


Keep your copies neatly in one place, 
handy for quick reference. 


Rigid, stand-up binders constructed for long life. Compact as 
possible to save space. 


Rugged leather-texture finish. Easy locking mechanism that 
really holds copies tightly in place. 


Binders hold 26 issues each. Gold stamped with publication 


pes Each $3.85 post paid 


THE NATIONAL PROVISIONER 
15 West Huron Street Chicago 10, Illinois 
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Flashes on 
suppliers 


THE GOODYEAR TIRE ANp 
RUBBER CO.: Appointment of \ 
E. WEnp?T yy 
manager 9} 
chemical materi. 
als and product 
development ha 
been announced 
by Dr. R. P. 
DINSMORE, vic: 
president in 
charge of r. 
search and ¢p. 
velopment, |) 
this new positin: 
Wendt, who has been with Goodyex: 
for 20 years, will be directly respor: 
sible for the development of ney 
products, new applications, and fieid 
and production service in the chen: 
cal materials phase of the Goodyex 
organization’s activities. 


GREAT LAKES STAMP & MIG 
CO.: GrorGE C. Parks has been ar 
pointed district sales manager wit 
headquarters in the firm’s new re 
gional office in the Caxton bldg 
Cleveland, O. He will concentrate his 
sales activities in the north centr! 
and eastern Great Lakes states. Thi 
manufacturer of packaging, brandin; 
and marking equipment for the met 
industry has its main office and plan! 
in Chicago. 


GLEASON SALES, INC.; This Li 
Angeles selling agent’s firm is n0 
handling sales of Regaline electri 
meat cutting saws and _ chopper 
through agents in principal U. § 
cities, according to Pat GLEas0 
president. The company also hantls 
the sales for Dura-Loy division © 
Blackman Stamping and Manufactw 
ing Co, 








M. E. WENDT 


LEWIS-SHEPARD PRODUCTS 


INC.: The appointment of Epwa 
S. MILLER as its senior sales and set 
ice representative in Minnesota ant 
Western Wisconsin has been # 
nounced by this Watertown, Mas. 
producer of electric fork trucks a 
related handling equipment. 
DIAMOND CRYSTAL SALT C0 
SPENCER S. MEtLsTRuP, vice pi 
dent and general sales manager “ 
the St. Clair, Mich., company, !# 









| 















been elected to the concern’s bo 


of directors. 


YALE & TOWNE MANUFAl 
TURING CO.: The materials hand 
division of this company has # 
nounced that the Col-Mer © ' 
Columbus, Ohio, has been nail 
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franchise representative for the sale 
and service of Yale industrial lift 
trucks. Col-Mer will cover the coun- 
ties of Marion, Union, Delaware, Lick- 
ing, Coshocton, Muskingum, Perry, 
Fairfield, Pickaway, Franklin, Madi- 
son, Fayette, Ross, Hocking and Vin- 
ton in Ohio, according to CiypE R. 
DeaN, JR., general manager. 


H. J. MAYER & SONS CO., INC.: 
Pup J. Pries has been appointed 
to the sales force of this well-known 
food spice firm. He will call on meat 
packers in the Chicago area, as well 
as selected outside accounts. 


DANIELS MANUFACTURING 
CO.: The appointment of Leo W. 
ScCHUMAKER as regional manager of 
the central division of this Rhine- 
lander, Wis., flexible packaging com- 
pany has been announced by Irv. 
GrosBIER, director of sales. 


NASHUA CORP.: JAMEs R. Car- 
TER, president, has announced several 
promotions in the company’s sales 
organization. WILLIAM H. Foster of 
Nashua will be director of sales; 
Henry W. Barttey of Nashua has 
been assigned to a newly-created 
position as sales manager of commis- 
sion sales divisions; Cant E. DOANE 
of Amherst is named sales manager 
of converter sales divisions: W1LLIAM 
P. Lyte of Milford is promoted to 
sales manager of flexible packaging 
divisions; AusTIN W. SANBORN of 
Hollis is promoted to another newly- 
created position as sales manager, 
coating sales divisions, and Epwarp 
W. Witson of Nashua is sales man- 
ager of the Surehold sales division. 


DIVERSEY CORPORATION: To 
meet its growing volume of business 
in Texas, this Chicago manufacturer 
of chemical products and detergents 
for industrial use has purchased a 
five-building plant in Waco, it has 
been announced by H. W. Kocnus, 
corporation chairman. 


SIGNODE STEEL STRAPPING 
CO.: This Chicago firm has created 
a sales management board and eight 
regional managers. The men and re- 
gions are C. J. DaCosta, Cleveland; 
R, E. Jacons, St. Louis; T. E. Noon, 
Boston; ALMER Pearson, New York; 
S. N. SaALomon, Pittsburgh, and J. R. 
WitttaMs, Chicago. A. J. Linx and 
M. L. Facrn had previously been ap- 
Pointed regional managers for the 
company at San Francisco and Cin- 
cinnati, respectively. 


CROWN CORK & SEAL CO., 
CAN DIVISION: RicHarp W. 
BEELER has been appointed manager 
of sales development of the organiza- 
lions can division: 
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Patapar- wrappers 


work like a dream 












— on 
PACKAGING 
MACHINES 


Food wrappers of Patapar 
Vegetable Parchment are de- 
signed for trouble-free opera- 
tion on all types of packaging 
equipment. Whether used in 
sheets or rolls, Patapar’s 
Illustration smooth, easy performance 
courtesy of ? 
HAYSSEN assures maximum output and 
a neat, tight wrap. 
And, Patapar gives the product utmost protection. It has high wet- 
strength, it’s grease-proof, odorless, tasteless, NON-TOXIC. 


PATAPAR PRINTING SERVICE 


Our plants are completely equipped for printing Patapar in eye- 
compelling colors—by letterpress or lithography. We will reproduce 
your present wrapper design, or we’ll create a colorful new design 
for you with any wording you wish. Patapar printing service in- 
cludes art work, typography, engravings and supervision by expert 
craftsmen. 





Write, telling us your require- 
ments, so we can furnish you 
with the proper information. 


Patapar. 
HI-WET-STRENGTH » GREASE-RESISTING 
HEADQUARTERS FOR VEGETABLE PARCHMENT SINCE 188 














RECENT PATENTS 


The data listed below are only 
a brief review of recent patents 
pertinent to the readers and sub- 
scribers of this publication. 

Complete copies of these pat- 
ents may be obtained by writing 
to the Editorial department, The 
National Provisioner, and remit- 
ting 50c for each copy desired. 
For orders received from outside 
the United States the cost will be 
$1.00 per copy. 











No. 2,806,247, MEAT GRINDER 
ATTACHMENT, patented Septem- 
ber 17, 1957 by Hollum B. Shadid, 
Oklahoma City, Okla. 

More specifically, the invention re- 





lates to a shaper for receiving ground 
meat from a grinder and shaping it 
into a patty. 


No. 2,804,258, CONTAINER FOR 
SLICED FOOD PRODUCT, pat- 
ented August 27, 1957 by Noel A. 
Petter, Glendale, Calif., assignor to 
Standard Paper Box Corporation, Los 
Angeles, Calif., a corporation of the 
state of Delaware. 

Adapted for containing strips of 
sliced bacon disposed in overlapping 
relationship, the paperboard container 





: Le 
is said to be maintained in its desired 


shape by a special arrangement of 
flaps and panels. 





No. 2,809,115, HAM PUMPING 
CONTROL METHOD, patented Oc- 
tober 8, 1957 by Bernard T. Hensgen 
and Howard G. Reichel, Chicago, and 
James J. Prohaska, La Grange, IIl., 
assignors to Swift & Company, Chi- 
cago, Ill., a corporation of Illinois. 

The inventors proceed by pro- 
ducing pressures in two portidns of 


50 


enclosed fluid proportional to the 
weight of the ham, measuring the 
pressure in one of these portions in 


9 

















terms of the weight of the ham plus 
a given percentage, maintaining the 
pressure in this one portion, and add- 
ing pickle to the ham while propor- 
tionately increasing the pressure in 
the other portion and measuring the 
pressure in the other portion in terms 
of the weight of the ham plus the 
added pickle until the last mentioned 
measured weight equals the first men- 
tioned measured weight. 


No. 2,817,957, APPARATUS FOR 
CHILLING AND AGEING ANIMAL 
_— CARCASSES, 
75 patented Decem- 
ber 31, 1957 by 
John E. Rowland, 
Berkeley, Calif. 

A refrigerating 
system is dis- 
closed for simul- 
taneously cool- 
ing, ageing, and hanging until ready 
for sale, the carcasses of slaughtered 
animals, while maintaining a supply 
of such carcasses undergoing refrig- 
eration by adding thereto from time 
to time, the warm carcasses of freshly 
slaughtered animals. 


No. 2,817,862, MEAT CLEANING 
MACHINE, patented December 31, 
1957 by Robert M. Frazho, Harper 
Woods and James C., Griffin, Detroit, 
Michigan. 

The machine includes a_ rotating 
meat-cleaning roll provided with a 
series of circumferentially spaced- 
apart axially-extending flexible squee- 
gee blades adapted to wipe pieces of 
meat advanced by a conveyor. There 





ical 





























is also a somewhat similar roller with 
squeegee blades having radial slits in 
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line with a series of meat supporting 
rods, so that the slitted blades may 
pass upwardly between the rods and 
wipe pieces of meat being advanced 
over the rods. 


No. 2,815,624, PACKAGE ASSEM. 
BLER FOR MEAT PACKAGING 
MACHINE, patented December 10, 
1957 by Donald R. Forry, Hilliards, 
and Henry B. Tryon, Columbus, Ohio, 
assignors, by mesne assignments, to 
Dale E. McCarty. 

The assembly includes a conveyor 
having spaced ring plates each pro- 
vided with a ring seat, a package as- 
sembly station where the ring plates 
are successively stationed with a ring 
in the ring seat thereof, and a wrap- 
per spanning the ring seat. The prod- 








uct to be wrapped is supported on 
the wrapper with a disc on the prod- 
uct at the station, this ring plate hav- 
ing wrapper clamp means to retain 
the wrapper taut across the ring. The 
assembly also includes a ram, and 
means for moving the ram to engage 
the disc and force the wrapper par- 
tially through the ring and the periph- 
ery of the disc into a groove of the 
ring, the ram being resilient 
mounted on the means. 


No. 2,816,320, MEAT-PERFOR- 
ATING APPARATUS, patented De- 


Li mull 
SO 











cember 17, 1957 by Andrew 6 
Brown, Maywood, IIl., assignor 
The Griffith Laboratories, Inc., Chi 
cago, Ill., a corporation of Illinois. 

Specifically, the apparatus is pot 
able and is adapted to processes 0 
curing raw chilled pork bellies on? 
large scale in packing plants. There 
are five claims. 
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ALL MEAT... output, exports, 


imports, stocks 








Week Ended CATTLE 

Live Dressed 
Jan. 18, 1958 1,020 560 
Jan. Il, 1958 1,020 560 
Jan. 19, 1957 1,013 561 
Week Ended CALVES 

Live Dressed 
Jan. 18, 1958 190 103 
Jan. I!, 1958 190 103 
Jan. 19, 1957 2!2 118 
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Meat Output Down; Loss Mostly Pork 


Meat production under federal inspection for the week ended January 
18 settled after the previous week’s sharp gain, as cutbacks in output of 
pork and veal more than offset gains in production of beef and lamb. 
Volume of output for last week at 415,000,000 Ibs. compared with 419,- 
000,000 Ibs. for the previous week, and was 7 per cent smaller than 
last year’s total of 445,000,000 Ibs. for the same period. Cattle slaugh- 
ter rose by a small margin, but numbered about 37,000 head smaller 
than a year earlier. Hog slaughter was off by about 15,000 head for the 
week and about 59,000 head for the year. Estimated slaughter and 


meat production by weeks appear below as follows: 
BEEF PORK 
Week Ended Number Production (Excl. lard) 
M's Mil. Ibs. Number Production 
M's Mil. Ibs. 
Jan. 18, 1958 309 218.4 1,275 170.7 
Jan. Il, 1958 382 213.9 1,290 177.9 
Jan. 19, 1957 . 427 239.6 1,334 174.8 
LAMB AND TOTAL 
VEAL MUTTON MEAT 
Week Ended Number Production Number Production PROD. 
M's Mil. Ibs. M's Mil. Ibs. Mil. Ibs 
Jan. 18, 1958 128 13.2 265 12.7 415 
Jan. Il, 1958 145 14.9 248 Wg 419 
Jan. 19, 1957 133 15.7 312 15.1 445 


= _ WEEK'S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and Lambs, 
wes tel WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 


AVERAGE WEIGHT AND YIELD (LBS.) 


Live Dressed 
237 134 
242 128 
234 131 
SHEEP AND LARD PROD. 
LAMBS r Mil. 
Live Dressed cwt, Ibs. 
101 48 42.1 
100 48 42.6 
101 48 15.3 47.9 








Texans Hear Big Future 
Meat Production Needs 


A 20 to 30 per cent increase in 
meat production is in the offing for 
American _ livestock producers and 
processors during the next 12 vears 
if consumers’ demand keeps pace with 
population increases, George M. 
Lewis, vice president of the American 
Meat Institute, predicted in a talk 
before the 31st annual meeting of the 
Texas Agricultural Workers Associa- 
tion at San Antonio. 

Bureau of Census estimates call for 
a national population of 204,000,000 
people by 1970, only 12 years away, 
Lewis pointed out. This is a 20-per 
cent increase over this year’s count. 

“Obviously, then, we're going to 
need 20 per cent more meat than the 
27,500,000,000 Ibs. produced in 1957 
if meat consumption per capita is 
maintained,” he said. “That would be 
a total of 33,000,000,000 Ibs., but this 
is the conservative figure. Average 
American consumption of meat this 
year was 159 Ibs. per capita. Med- 
ical authorities agree with the experts 
of the U. S. Department of Agriculture 


that the desirable average meat diet 
for optimum health is at least 175 Ibs. 
per capita per year. That would re- 
quire 35,700,000,000 Ibs. of meat by 
1970, an increase of almost one-third 
in 12 years.” 


U. S. Cattle Imports High; 
Canada Exports Up Sharply 


United States cattle imports from 
Canada and Mexico during Novem- 
ber 1957 reached 175,357 head, ac- 
cording to the U. S. Department of 
Agriculture. This number represents 
an increase of 154,222 head over No- 
vember 1956. The sharp rise is due 
to large imports of feeder cattle from 
Mexico and Canada. 

Canadian feeder cattle exports have 
increased the most rapidly. Total im- 
ports of Canadian cattle may exceed 
400,000 this year. On December 3, 
1957, the quarterly quota of 120,000 
beef cattle weighing 700 Ibs. or more 
was reached, and the United States 
import duty for this class of cattle 
went up from $1.50 to $2.50 per cwt. 
The duty returned to $1.50 per cwt. 
on January 1, 1958, 
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AMI PROVISION STOCKS 


Pork stocks, as reported to the 
American Meat Institute, totaled 
137,600,000 Ibs. on January 18. This 
volume was 32 per cent below the 
202,800,000 Ibs. in stock on about the 
same date a year earlier. 

Stocks of lard and rendered pork 
fat at 42,300,000 Ibs. compared with 
67,300,000 Ibs. in stock on about the 
same date a year earlier. 

The accompanying table shows 
stocks as percentages of holdings three 
weeks before and a year earlier. 


Jan, 18 stocks as 
percentages of 
inventories on 


Jan, 18, Jan. 12. 
1958 1957 
HAMS: 
Cutem, Gib sic ccccccass 116 75 
Frozen for cure, S.P.-D.C, ..215 52 
Pe RE hie dike cy cas cccass 152 61 
PICNICS: : 
Co a A eer ere 91 66 
Frozen for cure, S.P.-D.C. ..102 63 
Wy) a) errr 99 63 
BELLIES: 
CRIN TA © och ties i cctaces 90 81 
Frozen for cure, D.S. .......256 575 
Gare BEATS ic sciccacsec 106 81 
Frozen for cure, S.P.-D.C, ..122 65 
OTHER CURED MEATS: 
Cured and in cure ........... 92 64 
Frosen for cure ............ 116 74 
rakes caNecneonss 101 68 
FAT BACKS: 
Po ee ee eee 90 58 
FRESH FROZEN: 
Loins, spareribs, neckbones, 
trimmings, other—Total .. 93 67 
TOT. ALL PORK MBATS ....113 68 
LAM B BPP. cc cccsnscccees 99 63 


CANADIAN SLAUGHTER 
Inspected slaughter of livestock in 
Canada in December, 1957-56 com- 
pared, as reported by the Canadian 
Department of Agriculture: 


Dec. Dec. 

1957 1956 

Head Head 
CURE <i sien cocnepeennceass 189.125 173.784 
CONOR hoc hides Seceweunar es 60.675 57.337 
| rm 497.107 
i ee errr rrr rr: 52.435 


Average dressed weights of live- 
stock slaughtered in December, 1957- 
56 were as follows: 


Dec. Dec. 

1957 1956 
Ch. 1 RA pene etre ee 498.6 Ibs 492.1 Ibs. 
GE soe bet dadaenunens 153.9 lbs 146.0 Ibs. 
DEON a nctctevcarweceners 158.6 lbs 159.8 Ibs. 
i ey errs rr 44.2 lbs 44.5 lbs. 


Price Indexes At New Highs 


Prices the consumer paid for the 
general line of commodities in the 
week ended January 14 were at their 
highest levels in years, according to 
the Bureau of Labor Statistics. The 
average wholesale price index on 
meats rose to 100.7, its highest level 
since the base index was established 
at 100 per cent on average prices for 
the 1947-49 period. The average pri- 
mary market price index was steady 
at its revised 118.7 high recorded 
for tke previous week. 
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Oregon Standardizes Recipe 
For Ground Beef In State 


A master recipe for hamburger has 
been issued by the state department 
of agriculture so that wherever it is 
sold in Oregon it will contain the 
same standard ingredients. The de- 
partment has declared hamburger and 
ground beef to be one and the same 
product. 

The changes, along with estab- 
lished labeling provisions for both 
packaged and bulk displays of the 
meat product, are contained in a reg- 
ulation signed January 13 by O. K. 
Beals, foods and dairies division chief. 

“Hamburger or ground beef,” the 
order reads, “shall consist of chopped 
fresh beef (with or without the ad- 
dition of beef fat as such) and shall 
not contain more than 30 per cent 
analyzable beef fat.” The department 
will permit the addition of ascorbic 
acid (sodium ascorbate, Vitamin C) 
and monosodium glutamate as op- 
tional ingredients if stated on the 
product label. 

If sellers wish to show that the 
product is made entirely from a cer- 
tain part of the beef carcass, the 
label on the package or placard by 
the bulk display in a retail market 
may bear this information. For ex- 
ample, “Ground beef made from 
ground round.” 

The department will soon begin 
sampling hamburger at the retail level 
on the basis of the new standards 
of identity. The state will enforce the 
same uniform standards in merchan- 
dising ground beef at both the whole- 
sale and retail levels. 


DOMESTIC SAUSAGE 





Indications Point To Rise 
In Canada Beef Consumption 


Indications are that Canadian an- 
nual per capita beef consumption, 
which reached a record 74 lbs. in 
1956, increased during 1957, the For- 
eign Agricultural Service has revealed. 
A rapidly expanding economy during 
1957 pushed the Canadian standard 
of living to a new high, with an ac- 
companying increase in beef con- 
sumption. 

With the steady increase in popu- 
lation and in beef consumption over a 
period of years, Canada’s surplus of 
cattle and beef has declined signifi- 
cantly, and is expected to continue. 

At present, Canada is no longer in 
a position to export beef or cattle reg- 
ularly. Only during the high portion 
of the cattle cycle was there a sig- 
nificant surplus of beef and cattle for 
export. Thus, Canada has_ shipped 
large numbers of feeder and slaughter 
steers to the United States during the 
last quarter of 1957. 

Indications are that Canada cannot 
maintain large shipments, and are 
expected to slacken during early 1958, 
leaving Canada a net importer of 
slaughter cattle next summer. This 
trend toward reduced exports prob- 
ably will continue, with Canada _ be- 
coming a net importer of cattle. 

Canada will have to increase beef 
production 40 to 45 per cent by 1975 
to maintain per capita beef consump- 
tion at the present rate. If beef con- 
sumption in Canada were to rise to 
current U. S. levels (per person), 
16,000,000 cattle would be required 
to fill requirements by 1975. 











Production of Beef Cattle 
Climbs Again in Alabama 


Increasing importance of Alabama 
as a beef cattle producing state has 
been cited by the Alabama Cattle. 
men’s Association, which released fig- 
ures showing that the state climbed 
to 18th place during 1957 as its 
cattlemen grossed income estimated 
at $60,000,000. 

The association said that 1957 was 
the best vear of the last five for 
Alabama beef producers. The esti- 
mated $60,000,000 income was ap- 
proximately $6,000,000 more than 
in 1956; since 1940, income from 
beef cattle in Alabama has increased 
eight-fold. 

During 1957, Alabama had more 
than 1,000,000 head of beef cattle, 
the highest in its history, ranking 
the state 18th in the nation, fourth in 
the Southeast and sixth in states east 
of the Mississippi River. In female 
breeding stock Alabama ranks 14th. 


Suggests Australia Curtail 
Beef Shipments To Britain 


The Australian Meat Board’s Lon- 
don representative has suggested a 
curtailment of frozen beef shipments 
from Australia for a few weeks, as 
a “sure remedy” for present low 
prices. 

It is understood that there is an 
acute shortage of cold storage space 
in and around London and to a lesser 
extent in other parts of the United 
Kingdom, and the curtailment of ship- 
ments might have a desirable effect 
of “steadying and hardening” values. 











SEEDS AND HERBS SAUSAGE CASINGS os ee - 
Sow, $ Pm SOWE ss. e~s eee 
Pork sausage. bulk (lel. Ib.) (kel, Ib.) Whole Ground (L.ec.l. prices quoted to manu- Export, 34 in. cut ........ 52@56 
Pp at 1-Ib. roll Pie eee ne 4 @42%5 Caraway seed ....... 19 24 facturers of sausage) Large prime, 24 in. ..... 38@40 
OF: Saus., 8.c. 1-ib. pk.51 ,@60 Cominos seed ....... 41 47 3eef rounds: (Per set) Med. prime, 34 in, ...... Bar 
Franks, s.c., 1-lb. pk 62%, @71 eee See : 99 
cause, 8.C., - PK. ..G2R2@6 Mustard seed ring ‘ - 35 SmMOi WLIMG: oviiseo sco acieee 16@2 
Franks., skinless, fancy . 923 ( ede mia. ait 1s Middles, cap off 60@7) 
- ‘kage 5 5 a Bee LASS RSIS Te Clear, 3° mm, .....1.09@1.15 = ee an) eee eee Pe 
Rologna ring (balk) "” 47% @be eee RE, + +5 i Clear, 35/40 mm. 1... 85@1.10 ETO REN nicks cs isle ale oo 
Snena, TINE (he - - 20. Oregano ........000% 44 cae ans : 90@1.35 Hog runners, green ......19@2 
Bologna, art. cas., bulk.40%@431'4 Gastan Clear, 38/40 mm, ....._ 90@1.35 
Bologna, a.c., sliced, aenacc No. 1 00 04 Clear, 40/44 mm, + «91 0G Le Sheep casings: (Per hank) 
6-7 oz. pk... doz. ....2.91@3.12 alt actod gil he ta = Clear, 44 mm./up .....1.95@2.5¢ 26/28 mm. 5 
Smoked liver, h.h., bulk.43  @51 -eiapay a h .. 65 0 Not clear, 40 mm./dn. 70@ 80 34 26 mm. 
Smoked liver, a.c., bulk.40%@48 st hg . ee ie 56 G4 Not clear, 49 mm./up.. 75@ 85 29/24 mm. 
Polish_saus., smoked ..65 @T5 3eef weasands: (Each) 20/22 mm. .. 
New Eng. lunch spec. ..63%@74 No. 1, 24 in./up ...... 14@ 17 18/20 mm, 
—_ agg aged a. iteeas SPICES No. 1. 22 in./up ...... 10@ 15 16/18 mm. 
sliced, an | 0Z.. 7%. A WG 4.O 
Olive loaf, bulk ...... 46% @54 (Basis, Chicago, original barrels, seef middles: (Per set) CURING MATERIALS 
O.L., sliced, 6-7 02z., d0z.3.05@3.65 bags, bales) Ex. wide, 2™% in./up. .3.50@3.70 ae: ; Cwt 
Blood and tongue, bulk..61 @66 Whole Ground Spec. wide, 2%-2% in.2.55@2.76 Nieeie af wees, ts See $11.98 
Pepper loaf, bulk ...... 61% @72 caiehing ‘ a0 RR Spec. med... 17-214 in.1.50@1.60 bbl., del. or f.o.b. Chgo. .otl- 
P.L., sliced, 6-7 oz. doz. 3.05@4.56 "phat. Prime ----- 86 95 Narrow, 1% in./dn. ...1.05@1.15 Pure refined gran. is 
Fc At Pie wpa jae VA 2% @! Resifted .......... ‘ ae nitrate of soda ........+:: 5. 
— a or 2@50 Chili, pepper es 45 Beef bung caps: ,(baech) Pure rfd. powdered nitrate 4 
dozen .....s.2-+-- 2. -2.90@8.36 Chili. powder ....... os 52 Clear, 5 in./up .....- 54@ 40 Of SONA. Soi. uccsce ned 8.65 
ss csanahs a dl ch Desalter ca ere Cloves, Zanzibar .... 66 71 Clear, 4%-5 inch ..... 29@ 32 gait. paper sacked, f.0.b. 
DRY SAUSAGE Ginger, Jam., unbl.. 92 98 Clear, 4-4% inch ..... 19@ 21 Chgo, gran, carlots, ton.. 30.00 
Mace, fancy, Banda.3.50 4.00 or gd ig ge pe ar = Rock salt, ton in 100 Ibs. 
(lel, 1b.) West Indies ...... ba SEO Not clear, 4% inch./up 18@ 2 bags, f.o.b. whse, Chgo... 28. 
Cervelat, ch, hog bungs.1.00@1.02 East Indies ...... és 3.45 | seef bladders, salted: (Each) s th ae 
MINORS Jos 44 6004504404 57@ f9 Mustard flour, faney .. 40 a hejan.. snete 1R Sugar: r ae 1b 
. ~ bd 714 inch./up, inflated... Raw. 96 basis. f.o.b. N.Y... 6 
BQRMCE 2... csc ccccescess 84@ S6 oO ee ee ae 36 61%4-7% inch! inflated.. 13 pt . 96 nae Pg N. 
Oe ee S6@ 8&8 West India nutmeg. .. 2.75 | =12-614 inch. inflated 13 Refined standard cane 9.10 
a ee 88@ Ww Paprika, Amer, No. 48 | i ae sac ‘ “ > ran. basis (Chgo.) “sear . 
Salami, Genoa style .... 96@ 98 Paprika, Spanish ... .. 67 Pork casings: (Per hank) Packers, curing sugar. 1 
Salami, cooked . 47@ 49 Oayenne pepper .... .. 62 20 Bim. /AOWN 066 sees 4.504 4.75 lb. bags. f.o.b. Reserve. enh 
Pepperoni. ....... ... 85@ 8&7 Pepper: 20/82 mm, «.....+..6-: 4.30@4.65 La., less 2% ......eeeeee" hia 
PN sss weak ecaecenns 9@ 98 Me AO. Fides ee 5 Ee eee 3.15@3.65 Dextrose (less 10c): 70 
IOES: csc ccc ccansgs 841@ S86 MMPS conc cus 48 52 BE/SS mis cw dscn co naee 2:70@3.10  Cerelose. regular .....-+++++ Lh 
Mortadella .............. 57@ 59 BUAOK: o.oo 38% 42 | SOsApatns Shae 2:50@2.90  Ex-warehouse, Chicago ..-- 2 
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BEEF-VEAL-LAMB 


.« Chicago and outside 





CHICAGO 


January 21, 


WHOLESALE FRESH MEATS 
CARCASS BEEF 














Steers, gen. range: (carlots, lb.) 
Prime, 700/800 ..... 45n 
Choice, 500/600 ..... = on 
Choice, 609/700 ..... 

Choice, TO0/SO00 ..... 48444 4 
Good, 500/600 ...... 40 
Good, 600/700 ...... 40 
PE eared ha.3 4-39 34 
Commercial cow ...... 32 
Canner-cutter cow ..31 @31), 

PRIMAL BEEF CUTS 

Prime: (Lb.) 
Rounds, all wts. ... 53l4n 
Trimmed loins, 

50/70 Ibs. (lel) ...76 @86 
Square chucks, 

70/90 Ibs, (lel) ...42 @43 
Arm chucks, 80/110..40 @41 
Ribs, 25/35 (1cl) ....66 @68 
Briskets (Iel) ...... 30 
a a a ae 16% 
Flanks, rough No. 1.. 17% 

Choice: 

Hindgtrs., 5/800 .... 51 
Foreqtrs., 5/800 .... 38n 
Rounds, 70/90 ...... 53 
Tr. loins, 50/70 (lcl).65 @68 
Sq. chucks, 70/90 ..42 @43 
Arm chucks, 80/110..40 @41 
Briskets (Icl) ...... 80 
ee es 2 ease 16% 
Ribs, 25/85 (Icl) ..56 @61 
Flanks, rough No. 1.. 17% 
Good (all wts.): 
DUNO, santa néviasccu Glue 
Sq. cut chucks ...... 2 @43 
ROI vials. atu ase sieiso-ae 29 @30 
Ribs Be 
DENNY 3-0. ss eens eee 57 @6 

COW & BULL TENDERLOINS 

Fresh J/L C-C Grade  Froz. C/T. 

60@63.... Cow, Sats 61 

78@80..... Cow. 3/4 ..... 74 

85@S8..... COW. (AREY Le accra 80 

95@1.10... Cow, 5/up .....83 S5@90 

95@1.10... Bull, . 85a90 

BEEF HAM SETS 

Insider, 12/up, Me, duwadacs scat 


Outsides, 8/up, Ib. ......... 
Knuckles, 7%/up, Ib. 





CARCASS MUTTON 


Choice, 70/down, Ib. ...26%,@27 
Good, 70/down, Ib. ...25144@26 





n—nominal, b—bid, a—asked. 


1958 


BEEF PRODUCTS 
(Frozen, carlots, Ib.) 
Tongues, No. 100's., 28n 





Tongues, No. 2, 100's.. 1914 
Hearts, regular, 100’s.. 23 
Tivers, regular, 35/50's 2)% 
Livers, selected, 35/50's 26 
Lips, sealded, 100's ...14%,@14% 
Lips, unscalded, 100's.. 12% 
Tripe, scalded, 100’s .. 8 
Tripe, cooked, 100's 8 
WEGEEG ROMER oe iceebiccees 

De: TO Oo ac vaiers 

Udders, TOs. wicsiccces 


FANCY MEATS 
(lel prices, Ib.) 


Beef tongues, corned .. 29 
Veal breads, 
WHHGr 32 ON; (6. secs 71 
hae Gate MW. oct tine seee 88 
Calf tongues, 1 Ib./dn.. 19 
Oxtails, fresh, select.. 25 


BEEF SAUS. MATERIALS 
FRESH 


Canner-cutter cow (Lb.) 

meat, Darrels ..c.ces 44% 
Bull meat, boneless, 

PBR bec cute ata e arae tale 46 
Beef trimmings, 

75/85%. barrels .... 33 
Beef trimmings, 

85/90%. barrels .... 3914 
Boneless chucks, 

DRUNOME Sa vedsce was 43 @43% 

3eef cheek meat, 

trimmed, barrels .... B54 
Shank ment, bbls. .. 47" 
Beef head meat, bbis. r 30n 


Veal 


boneless, 


trimmings, 
DSEPGIS: 64.6% 40 


VEAL—SKIN OFF 








(lel carcass prices, ewt.) 
Prime, 90/120 ......$ 02.0 
Prime, 120/160 ..... 52.0( 
Choice, 90/120 ...... 46.00@47.00 
Choice, 120/150 ...... 46.00@47.00 
Goon. SOsSTEO «<6 ccs0es 41.00@43.00 
Stand... 96/190 ...... 35.00@36.06 
Utility. 90/190 ...... 34.00@35.00 
Gull, CO/226). cicccucs 29.00@30.00 


CARCASS LAMB 
(lel prices, Th.) 

PUG, NOP GE oscar 0 wee oiniy «ena 
Prime, 
Prime, 
Choice, 
Choice, 
Choice 


Good, 


all wts, 








PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 


FRESH BEEF 


San Francisco No. Portland 


(Careass) Jan, 21 Jan. 21 Jan. 21 
STEER: 
Choice: 
500-600 Ibs. ..........$44.00@46.00 $44.00@46.00 $44.00@45.00 


600-700 Ibs. 
Good: 
500-600 Ibs, 
600-700 Ibs. 
Standard: 
350-600 Ibs. 


COW: 
Standard, all wts. .. 
Commercial, all wts. 
Utility, all wts. 
Canner- -cutter 
Bull, util. 





& com’! 


FRESH CALF: 
Choice: 


Ped IDA OWI | o..4...0 45.00@48.00 
100d: 
200 Ibs. down ....... 44.00@47.00 


LAMB (Carcass) : 





Prime: 

45 Ms cs daa 10.00@5 

a 1-65 Bees ocean Noetces 16.00@50.00 
Choice: 






Ae ee ae 50.00@5 
65. Ibs. ‘6.000! 


hy 
Good, all wts. 


MUTTON (Ewe): 
Choice, 70 Ibs. 


4 down. . 
Good, 70 Ibs. 


down 
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43.00@44.00 


42.00@44.00 
40.00@42.00 


ree 40.00@ 42.00 


None quoted 
50@ 35.00 
50@34.00 
None quoted 
.. ee BT.00@39.00 


(Skin-off) 


2.00 48.00@ 52.00 
aks anarar a <a alae 46.00@: 50.00 
Pee, oe 46.00@50.00 


None quoted 
None quoted 


43.00@44.00 43.00@44.00 
42.00@44.00 42.00@43.50 
2.00@ 43.00 41.50@43.00 


38.00@41.00 40.00@41.00 


37.00@39.00 
35.00@37.00 
33.00@35.00 
31.00@33.00 
38.00@ 40.00 


None quoted 
36.00@38.00 
35.00@37.00 
33.00@36.00 
41.00@42.00 


(Skin-off) (Skin-off) 


48.00@50.00 46.00@ 48.00 


47.00@50.00 42.00@47.00 


2.00 48.00@52.00 48.50@51.50 


46.00@49.00 46.00@49.00 
48.50@51.50 
46.00@49.00 
46.00@50.00 


46.00@49.00 
45.00@50.00 





.60@ 29.00 


23.00@25.00 
25.00@ 27.00 23. 


00@ 25.00 


1958 








NEW YORK 


January 


WHOLESALE FRESH MEATS 
BEEF CUTS 


(Le.1. prices) 

(Western, ewt.) 
6/700 .$48.00@ 49.50 
7/800. 47.50@49.50 
Choice, care., 6/700. 45.50@47.00 
Choice, care., 7/800. 44.00@46.00 
Good, care,, 6/700... 42.00@44.00 
Good, carc., 7/800... 41.00@43,00 
Hinds., pr., 6/700.. 54.00@58.00 
Hinds., pr., 7/800.. 53.00@57.00 
Hinds., ch., 6/700.. 53.00@56.00 
Hinds., ch., 7/800.. 50.00@55.00 
Hinds., gd. 6/700.. 48.00@50.00 
Hinds., gd., 7/800.. 47.00@49.00 


BEEF CUTS 
(1.¢.1, 


Steer: 
Prime, care., 
Prime, care., 





prices, Ib.) 
Prime steer: 





21, 1958 


FANCY MEATS 


(l.e.1, prices) 

(Lb.) 

Veal breads; 6/12. 08. 25.04. <0 82 
Re OR WE ice cece cow etsane 1.04 
Beef livers elected 6... ei 8 37 
Beet. WiGRWOe .o353 ik occ saa wus 16 
Oxtails, %-Ib. frozen ......... 20 

LAMB 
(l.e.l. earcass prices, ewt.) 


Prime, 
Prime, 
Prime, 
Prime, 
Choice, 
Choice, 
Choice, 
Choice, 55/65 















i Good, 30/40 ......66. 49. H ‘00 
Hindgqtrs., 600/700 ...56 @59 Pepin 40/45 49. “0053. 00 
Hindqtrs., 700/800 5 @58 pry oe 0 
Hindqtrs.. 800/900 @n7 Gaed, 46/66 .iccccacne 50.00@51.06 
Rounds, flank off .. @58 oe 
Rounds, diamond bone, _ 

flank off ...........55 @58 cna 
Short loins, untrim. ..72 @s0 Prime. 

Short loins, trim. ....94 @1.02 Choice. 
Flanks ee hn Ae! 18 @19% Choice. 
Ribs (7 bone cut) ...65 @T70 Choice. MMe ok eo 48. ‘00@ 50. ‘00 
APOE CROCES 6c. ciccccs 44 @46 Good. : 49.00@51.00 
PE ben cwcnee anes 34 @37 1 ay > a a eae 8 00@50.00 
7 a a ta 18% @19% Good, 45/08. cinscxs 48.00@50. 
Choice steer: VEAL—SKIN OFF 
Hindgtrs., 650/709 ...52 @56 AY aan wee 
Hindqtrs.. 700/800 |..51 @b55 (1.¢e.1, careass prices) Western 
Hindgtrs., 800/900 ...50 @b538 Prime, 90/120 ......% $50.00@55.00 
Rounds, flank off ....53 @57 Prime, 120/150 ...... 50.00@55.00 
tounds, diamond bone, Choice, 90/120 ...... 46.00@50.00 

MOM OF ivisenaesiee 54 D58 Choice, 120/150 ...... 46.00@50.00 
Short loins, untrim, ..58 g 64 Good, 50/90 .......-. 42.00@44.00 
Short loins, trim. ....78 @84 Geel, OAD 22.3.0 42.00@44,00 
i) Sones eae Creer 18 @19% Stand., S6/O8 ........ 36.00@37.00 
Ribs (7 bone cut) ....55 @62 Stand... 90/990 «.«.'.- 37. 00@38.00 
Arm chucks ......... 43 @45 Calf, 200/dn., ch. ... Py 0. 
Dt errr 33 @36 Calf, 200/dn., gd. ... 

Pratoe sno ttre ees 18 @19S Calf, 200/dn., std. ; 35 5.00@37.00 
NEW YORK RECEIPTS TORE: Crane 
P CATTLE: Head 
teceipts reported by the USDA Week ended Jan, 18 14.260 
Marketing Service, week ended Week previous ......... 16,006 


Jan. 18, 1958, with comparisons: 
STEER and HEIFER: 


Carcasses 
Week ended Jan, 18 9,215 


Week previous ...... ae: 10, 319 
cow: 

Week ended Jan. 18 ... 1,216 

Week previous ......... 1,049 
BULL: 

Week ended Jan, 18 ... 322 

Week previous ......... 302 
VEAL: 

Week ended Jan. 18 ... 12.394 

Week previous ......... 12,411 
LAMB: 

Week ended Jan. 18 ... 25,796 

Week previous .......-- 25,187 
MUTTON: 

Week ended Jan. 18 ... 592 

Week previous ......... 628 
HOG AND PIG: 


Week ended Jan. 18 ... 11,8553 

Week previous ......... 10,265 
BEEF CUTS: Lbs. 

Week ended Jan. 18 ... 277,045 





Week previous ...... 415,764 
VEAL AND CALF CUT 

Week ended Jan. 18 ... 3,040 

Week previous ......... 3,035 
LAMB AND MUTTON: 

Week ended Jan. 18 ... 7.574 

Week previous ......... ese 
PORK CUTS: 

Week ended Jan. 18 905,080 

Week previous ......... 925,384 
BEEF CURED: 

Week ended Jan. 18 . 13,521 

Week previous ......... 15.285 


PORK CURED AND SMOKED: 
Week ended Jan, 18 ... 151, 254 
Week previous ........- 
COUNTRY DRESSED MEAT 

VEAL: ‘i 
Week ended Jan. 18 
Week previous 

HOGS: 





Week ended Jan, 18 ... 2h 

Week previous ......... Al 
LAMB: 

Week ended Jan. 18 ... 104 

Week previous ......... 74 


CALVES: 
Week ended Jan. 18 ... 10.1 


Week previous .......+. 10, 270 
HOGS: 

Week ended Jan. 18 ... . 54,581 

Week previous ......... 58,292 
SHEEP: 

Week ended Jan. 18 40,670 
Week previous ......... 41,401 
PHILA. FRESH MEATS 
January 21, 1958 
WESTERN DRESSED 

STEER CARCASSES: (Cwt.) 


Choice, 500/700 . .$46.50@47.75 
Choice, 700/809 . 46.00@47.50 
Good, 500/800 ..... 42.25@45.25 
Hinds., choice ..... F 52.00@54.00 
Hinds., good ...... None qtd. 
Rounds, choice .... 54.00@56.00 
Rounds, good ..... None qtd. 
COW CARCASSES: 
Com'l, all wts. .... 36.50@38.00 
Utility. all wts. 34.00@36.06 
VEAL (SKIN OFF): 
Choice, 90/120 .... 50.00@53.00 


50.00@53.00 
46.00@48.00 
47.00@ 49.00 
47.00@ 49.00 


Choice, 129/159 .... 
Good, 50/ 90 
yood, 90/120 
Good, 120/150 


LAMB: 
Ch, & pr., 30/45 ... 


52.00@54.00 








Ch. & pr., 45/55 F f 
Good, all wts. ..... 49. ‘0V@51.50 
LOCALLY DRESSED 
STEER BEEF (lb.) Choice Good 
Care., 5/700 ..... 46@48 42@44 
Care., 7/800.45 DAT 41 Q4B% 







Hinds., 5/700 2@54 48@50 
Hinds., 7/800 51@53 47@49 
Rounds, no flank.54@57 49@54 
Hip rd. plus flank. .53@55 47@52 


Full loin, 
Short loin, 


46@5) 
nB@as 


untrim .48@53 
untrim .58@65 


Ribs (7 bone) ...60@64 54@58 
Arm chucks ..... 43@44 39@42 
REUSORGED Se 0c ee neis 35@37 35@37 
Short plates ..... 18@20 18@20 
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PORK AND LARD ... Chicago and outside _ 





CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 


CASH PRICES 


(Carlot basis, Chicago price zone, Jan, 22, 


SKINNED HAMS 





F.F.A. or fresh Frozen 

eee UT) ess 49% 

en cokes Sh Ce Se 4814 

oe LE) ere 46% 

eae | SS 44 

eee SBI 2.0 200000% 42, 

Serr |. eee 41 

Me eden eaace Se , Oe 41 

Py sebene cae SECS 41 

GAD (siteenies ty | ere 41n 

ae wees Seyan, Be ti...05 39 
PICNICS 

F.F.A. or fresh Frozen 

_ | a 

27@27% .... 

2544 @26\n.. 

25% @26\%4n. 

25144 @26\n. 25 
25% @26%..8/up, 2’s in..... 25%%4n 
FAT BACKS 
Frozen or fresh Cured 

ARRAS LS ee 9%4n 
sere errs et ee 9%@9% 
are rere 10%n 
See. ksekar 1 104% n 

See gS ee 13n 

ES Ne 16% 
| RSE HR: PE ask $450.65 16% 
Se. Svitceiecs 2 a ee 16% 


n—nominal, b—bid, a—asked. 


1958) 
BELLIES 


or fresh 


F.F.A. 


Frozen 





Gr. Amn, froz., fresh 








FRESH PORK CUTS 
Job Lot Car Lot 
51@52.. Loins, 12/dn. 4914@50 
rr Loins, 12/16 47% 
43% @44 Loins, 2 434; 
39% @40 Loins, en) 
38@39.. Butts, 4/8 .... 36@36% 
BOs isaac Butts, S/42 ...4.. 34 
Sore. he | ne 34 
48@44.. Ribs, 3/dn. ....... 42 
32@338.. Ribs, 3/5 ......... 31%b 
AT: ibs, S/GD .0. 600s 26 
OTHER CELLAR CUTS 

Frozen or fresh Cured 
17%... Square Jowls ...... und. 
14%... Jowl butts, loose ....13%4b 
15144n.. Jowl butts, boxed ung, 





LARD FUTURES PRICES 


NOTE: Add ce to all price quo- 
tations ending in 2 or 7. 


FRIDAY, JAN. 17, 1958 


Open High Low Close 

Jan. 11.90 11.95 11.50 11.75 
-50 
Mar. 11.62 11.70 11.67 11.652 
May 11.70 11.72 11.62 11.65 
July 11.70 11.77 11.67  11.70b 
Sept. 11.75 11.82 11.75 11.7% 

“77 
Sales: 8,040,000 Ibs. 

Open interest, at close Thurs., 
Jan. 16: Jan. 73. Mar. 377. May 
366, July 95, and Sept. 19 lots. 


MONDAY, JAN. 20, 1958 


Mar. 11.67 11.80 11.62 11.80 
-65 
May 11.67 11.85 11.65 11.82 
July 11.70 11.85 11.70 11.85a 
-72 
Sept. 11.80 11.87 11.80 11.87 
Sales: 4,040,000 Ibs. 


Open interest, at close Fri., Jan. 


17: Jan. 17, Mar. 384. May 359, 

July 104, and Sept. 20 lots. 
TUESDAY, Jan, 21, 1958 

Mar. 11.82 11,87 11.75 11.80 

-85 

May 11.90 11.95 11.82 11.85 

July 11.92 11.92 11.85 11.85 

Sept. 11.95 11.95 11.90 11.90 


Sales: 2,460,000 Ibs. 


Open interest, at close Mon., Jan. 
20: Jan. 7, ar. 389. May 371, 
July 112, and Sept. 20 lots. 


WEDNESDAY, JAN, 22, 1958 


Mar. 11.75 11.82 11.70 11.72b 
May 11.82 11.87 11.75 11.80 
July 11.82 11.87 11,77 11.80b 
Sept. 11.87 11.87 11.80 11.80 


Sales: 3,320,000 lbs. 

Open interest at close Tues.. Jan. 
21: Jan. 5, Mar. 395, May 368, 
July 112, and Sept. 22 lots. 


THURSDAY, JAN. 23, 1958 
Mar. 11.70 11.70 11.65 11.70 
-65 
May 11.72 11.75 11.72 11.72a 
July 11.75 11.75 11.75 11.75a 
Sept. 11.80 11.80 11.80 11.80a 
Sales: 1,500,000 Ibs. 


Open interest at close Wed., Jan. 
22: Mar. 389, May 365, July 115, 
and Sept. 23 lots. 
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CHGO. FRESH PORK AND 
PORK PRODUCTS 





January 21, 1958 
(lel Ib.) 
Hams, skinned, 10/12 50% 
Hams, skinned, 12/14 4914 
Hams, skinned, 14/16 47% 
Picnics, 4/6 lbs. ...... 29 
Picnics, 6/8 Ibs, ...... 28 
Pork loins, boneless .... 65 
Shoulders, 16/dn., loose. 33 
(Job lots, Ib.) 
ee: eee a 12%@13 
Tenderloins, fresh, 10's.73 @76 
Neck bones, bbl. ...... 11%@12 
Bars, 80's ....... secs 14 
POst, O.0, WR, ss ees 7 @8s& 
CHGO. PORK SAUSAGE 
MATERIALS—FRESH 


(To sausage manufacturers in 
job lots only) 
Pork trimmings. 


40% lean barrels ..... 2134 
Pork trimmings. 

50% lean barrels ..... 24 
Pork trimmings. 

80% lean barrels .....38 @38% 
Pork trimmings. 

95% lean barrels ..... 43% 
Pork head meat ........ 25 
Pork cheek meat. : 

Darrele ...c..ccseeees 35 @36 

PACKERS' WHOLESALE 
LARD PRICES 
Refined lard, tierces, f.o.b. 

NECN EO. a5 oos.c os ccs cesses 14.25 
Refined lard, 50-lb. fiber 

cubes, f.o.b. Chicago ...... 13.75 
Kettle rendered, 50-lb. tins, 

f.o.b. Chicago ............ 15.25 
Leaf, kettle rendered, tierces, 

£.0.b. ChicAg0 2... .ccs0 00% 16.00 
Vaart flakes 2... ...00s.e0eses 16.00 


Neutral tierces, f.0.b. Chicago 15.75 
Standard shortening, 

N. & S. (del.) peeve acs 
Hydro shortening, N. & S.... 


WEEK'S LARD PRICES 


22.75 
23.25 






P.S. or Dry Ref. in 
D. R. rend. 50-lb. 
eash loose tins 
tierces (Open (Open 
(Bd. Trade) Mkt.) Mkt.) 
Jan, 17..12.12%n 10.62% 13.00n 
Jan, 20..12.121%4n 10%,@10% 13.00n 
Jan, 21..12.12%n 10.75 13.25 
Jan. 22..12.00n 10.75 13. 
Jan. 23,.12.00n 10.75a 13.25n 
n—nominal. b—bid. a—asked. 

















MARGINS ON LIGHT HOGS SHADE BETTER 


(Chicago. costs, credits and realizations for Monday and Tuesday) 

Substantial markups took place in the pork market this 
week, but these were not enough to completely offset the 
higher prices on hogs. Margins on light hogs in the price 
shuflle improved slightly, while those on the heavier 


weights fell back. 


180-220 Ibs,— 


Value 
per per cwt. 
ewt. fin. 
alive yield 
EGAD CWS © 6o6c.vs05 coe coe hee $19.82 
Bet CUB, (MEE so. 5c! ss 6.24 8.92 
Ribs, trimm., ete. 2.24 3.21 
Oost Of HOGS. hvccsscas..cstaeee 
Condemnation loss .... 10 
Handling, overhead 1.70 
TOTAL COST oe 21.89 31.27 
TOTAL VALUE ...... 22.87 31.95 
Cutting margin ....+$ .48 +8 .68 
Margin last week...4 A + .62 


—220-240 lbs. 240-270 Ibs.— 


Value Value 
per per ewt. per per ewt 
ewt. fin. ewt. in 
alive yield alive yield 
$13.21 $18.40 $12.12 $16.99 
6.08 8.50 5.20 7.16 
2.04 2.86 1.91 2.67 
$20.18 $19.46 
10 10 
15o 1.30 
21.73 30.389 20.86 
21.28 29.76 19.23 
$ .45 S$ .68 $1.63 
10 4 1.19 








PACIFIC COAST WHOLESALE PORK 


Los Angeles 


Jan. 21 
FRESH PORK (Carcass) 
80-120 Ibs., U.S. No. 1-3. 








(Packer style) 
None quoted 


PRICES 


No. Portland 
Jan, 21 

(Shipper style) 

None quoted 


San Francisco 
Jan, 21 
(Shipper style) 
$34.00@ 36.00 








120-180 Ibs., U.S. No. 1-3.$33.00@34.00 32.004 34.00 $32.00 33.00 
FRESH PORK CUTS, No. 1: 
LOINS: 

PIS, so oisoe wS65.0088 50.00@55.00 16.00@ 60.00 53.00@ 56.00 
a ee ean ae 50.00@55.00 58.00@ 60.00 54.00@56,.00 
MCR BOB. 0:0:4:656 0 k5 Oe 50.00@ 55.00 D7 .00@ 60.00 54.00@57.00 
PICNICS: (Smoked) (Smoked) (Smoked) 

4- 8 Ibs. weecceees 34.00@39.00 36.00@ 40.00 37.00@ 40.00 
HAMS: 

REO Gs, sc oscdiy eee 51.00@ 57.00 58.00@ 62.00 54. 00@ 59.0) 
EPEC. SOEs. cistsevcnsnes 50.00@ 56.00 56.00@ 60.00 53.00@57.00 
BACON ‘“‘Dry’’ Cure, No. 1: 

6- 8 Ibs. 7.004 60.00 58.00@ 64.00 52.00@56.00 

8-10 Ibs. 47.00@54.00 56,.00@ 60.00 50.00@54.00 
10-12 Ibs. 45.00@50.00 54.00@ 60.00 48.00@52.00 
LARD, Refined: 

Lei: CORTONB. 264% 0e.se 0:0 18.00@19.75 20.00@ 21.00 17.00@19,00 
50-lb. cartons & cans... 15.50@19.25 18.00@20.00 None quoted 
Ree. on a eae Caen 14.25@18.75 None quoted 14.00@17.00 
N. Y. FRESH PORK CUTS PHILA. FRESH PORK 

January 21, 1958 
: ; : : City January 21, 1958 
Box lots. ewt. WESTERN DRESSED 
Pork loins, 8/12 ....$50.00@57.00 
Pork loins, 12/16 .... 5 Reg lions, 8/12 
Hams, sknd., 10/14 .. 52, Reg. loins, 12/16 
Boston butts, 4/8 .... 39.00@43.00 Boston butts, 4/8 
Regular picnics, 4/8.. 29.00@32.00 Spareribs, 3/down 
Spareribs, 3/down . 44.090@48.0) 
LOCALLY 
(1.¢.1, prices, ewt.) Western Pork lotus 8/12 
Pork loins, 8/12 .... 50.00@53.00 Pork loins. 12/16 
Pork loins, 12/14 -- 49.00@52.00 Bellies: 10/12. oe cue 
Hams, sknd., 10/14 .. 47.00@52.00 Spareribs, 8/down ..... 42 @4% 
Boston butts, 4/&....-87.00@41.00 Skinned hams, 10/12 ...52 @55 
Pienics, 4/8 ........ 28.00@31.00 Skinned hams, 12/14 419% @i4 
Spareribs, 3/down . 43.00@46.00 Picnic®, 4/3) oicccs.siccesee 31 @35 
Boston butts, 4/8 .....- 41 @i 
Netk BONG6 .6ccccccasee 17 @20 


N. Y. DRESSED HOGS 





January 21, 1958 
(Heads on, leaf fat in) 
SO tO: CTS TUS. .50'5-5.% $31.75@35.00 
To C0; SOO ADS: scciee's 31.75 @35.00 
100 to 125 Ibs. 31.75@35.00 
125 to 150 Ibs. 31.75@35.09 





CHGO. WHOLESALE 
SMOKED MEATS 


January 21, 1958 

Hams, skinned, 14/16 Ibs., (Av.) 
_, WEADPOE wecccccsesccsvccesecDD 
Hams, skinned, 14/16 Ibs... 

ready-to-eat, wrapped ........54 
Hams, skinned, 16/18 Ibs.. 

WEREIORD se niass cape dnns asics 0se se 
Hams, skinned, 16/18 Ibs., 

ready-to-eat, wrapped ....... m4 
Bacon, fancy trimmed, brisket 

off, 8/10 lbs., wrapped ...... 49 
Bacon, fancy sq. cut seed- 

less, 12/14 lbs., wrapped ....48 
Bacon, No. 1 sliced 1-lb. heat 

seal, self-service pkge. ...... 62 
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HOG-CORN RATIOS 


The hog-corn ratio based 
on barrows and gilts at Chi- 
cago for the week ended 
Jan. 18, 1958 was 17.4, the 
U. S. Department of Agti- 
culture has reported. This 
ratio compared with the 
16.7 ratio for the preceed- 
ing week and 13.4 a yea 
ago. These ratios were 
calculated on the basis of 
No. 3 yellow corn selling 
$1.097, $1.133 and $1.354 
per bu. during the three 
periods, respectively. 


















e 


en 


TER 
sday) 
ket this 
[set the 
le price 
heavier 


270 lbs.— 
ilue 
per ewt 
fin 
yield 
2 $16.90 
4) 7.16 
1 2.07 


i 28.97 
23 26.73 
63 2.24 
ys —1i 


ICES 


0. Portland 
Jan, 21 
ipper style) 
None quoted 
$2.00 33.00 


53.00@56.00 
54.00@56.00 
54.00@57.00 


(Smoked) 
37.004 40.00 


54.00@59.00 
53.00@57.00 


52.00@56.00 
50.00@54.00 
48.00@52.0 


17.00@19.00 
None quoted 
14.00@17.00 
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BY-PRODUCTS... FATS AND OILS 





BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
Wednesday, January 22, 1958 
BLOOD 
Cnground, per unit of 
ammonia, DUIK ..ccc ccc ccccsecces 6.25@6.50n 
DIGESTER FEED TANKAGE MATERIALS 


Wet rendered, unground, loose: 


pS VRS er erate IC 6.75n 
Ts ie Stnicg h o/s x 4'e ti alacipioate afniey: sis'oie 6.50n 
High test ..0..cccccccccccccccvceccces 6.25n 


PACKINGHOUSE FEEDS 
Carlots, ton 
50% meat, bone scraps, bagged..$ 80.00@ 82.50 
50% meat, bone scraps, bul 77.50@ 80. 00 
50 


60% digester tankage, bagged... 82.50@ 
40% digester tankage, bulk .... 80.00@ 





80% blood meal, bagged ........ 125.00 
Steam bone meal, bagged 

(specially prepared) ...... 85.00 
60% steam bone meal, bagged. 70.00 


FERTILIZER MATERIALS 

Feather tankage, ground 

per unit ammonia ..............-. *4.75@5.00 
Hoof meal, per unit ammonia ......*5.75@6.25 


DRY RENDERED TANKAGE 





lot DORE. HRP WEE BOGS oc ccc oe cae 1.40n 
Med. test, per unit prot. ......... Stetere.e CRO 
TS EERE PEE RUNG ROSS ok cee Sew es ce 1.35n 
GELATINE AND GLUE STOCKS 
Bone stock (gelatine), ton ........ 33.00 
Cattle jaws, feet (non-gel.), ton... .12.00@16.00 
WR RN arsra G's cere 80 6:0:0/ 0-00 ..-15.00@20.00 
Pigskin (gelatine), rs side eara's oie 6.50 
Pigskins (rendering), piece ........ 15@25 
ANIMAL HAIR 

Winter coil dried, per ton ........ *45.00@50.00 
Summer coil dried, per ton ........ *25.00@30.00 
Cattle switches, per piece ........ 3@4 
Winter processed (Nov.-March) 

I re’ og sutra aad a cis: ea. 6-078 9n 
Summer processed (April-Oct.) 

Ma ve saa diniee cy cise ony ts 5@6n 


*Delivered. n-——nominal. a-—asked. 
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SERVICE 





TALLOWS and GREASES 


Wednesday, Ji 





Late last week the inedible 
and grease market was inclined to 
easiness, with move ment 
able fancy tallow at 
cago. Choice white grease, all hog, 
was bid at 8%4@8%c, : 
dale, La., with 
market at 8c, 


the 


Hard body bleachable fancy tallow tanks of bleachable fancy tallow sold 
was bid at 8'4c, c.a.f. East, and reg- at 7%4c, c.a.f. Chicago. Choice white 
ular production at 8%%c. Sellers asked grease, all hog, sold at 8%c, 
fractionally higher. East, and at 8c, c.a.f. Avondale. 
Special tallow TMs Edible tallow was bid at 10%%4c, c.a.f. 


T¥ac, c.a.f. Chicago; had Chicago, but was held at 10%c; the 
inquiry at 8c, and same material was offered at 10c, 
at T%e, c.a.f. Yellow f.o.b. River points. Original fancy 
grease was bid at 617 7c, ¢. oak Chi- tallow was bid at 8%4c, c.a.f. New 


cago, T2@7%c, 
caf, 
considered at all points. Edible tal- 
low sold at 9%c, 
bids at 10%c, 
the asking price was 10%c. 

On Monday of the new week, 
ible tallow sold at 104%@10%sc, c.a.f. 
Chicago. The 


TA@7%c, 


BUYING and Processing 
Animal By-Products 






DARLING & COMPANY ’s convenient daily 
pick-up service can save you money, space, 
and help keep your premises clean. There’s a 
DaRLING truck as near as your telephone. 


Bring your problems to us 


Let the accumulated 
experience of 
DARLING & COMPANY’S 

trained, technical service 
staff help you... 
without cost to you. 
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Avondale, and 
was At midweek, edible tallow was bid 
at 10%c, Chicago, but was held 


York but was held at 8%c. 


with 10%%c. Choice white grease sold 

and 7%c, c.a.f. Chicago, and was bid at 
8'4c, c.a.f. Avondale. Most trade talk 

ed- was at around 8%c, c.a.f. East. 










... for fast, convenient 


PICK-UP SERVICE 


phone your local 


DARLING & COMPANY 


Representative 
or call collect to... 


@ YArds 7-3000 
4201 S. Ashland Ave. 
CHICAGO 


@ Fillmore 0655 
P.O. Box 5, Station “A” 
BUFFALO 


@ WaArwick 8-7400 
P.O. Box 329, Main P.O., Dearborn, Mich. 
DETROIT 


@ ONtario 1-9000 
P.O. Box 2218, Brooklyn Station 
CLEVELAND 


®@ VAlley 1-2726 
Lockland Station 
CINCINNATI 


@ Waucoma 500 
P.O. Box 500 
ALPHA, IOWA 


@ Elgin 2-4600 
P.O. Box 97 
CHATHAM, ONTARIO, CANADA 













quiet, with buying interest on bleach- 
able fancy tallow at 8%&c, c.a.f. Avon- 
dale, and c.a.f. New York. Choice 
| white grease, all hog, was available 
tallow at 85%sc, delivered New York. No 
material change was reported in the 
of bleach- Midwest. 
. caf. Chi- A spurt of activity came about on 
Tuesday, with steady levels prevail- 
Avon- ing locally, and fractionally higher 
prices paid on product moving to 


York. New York and Avondale. 





Bleachable fancy tallow sold at 7%4c, 
was special tallow at 7¥4c, and yellow 





grease at 7c, all c.a.f. Chicago. 
Bleachable fancy tallow was bid at 
8%@8'4c, delivered New York, prod- 
uct considered, but was held at 85s@ 
8%c, generally. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 1042@10%c, Chi- 
cago basis, and 9%c, f.o.b. River 
(last sale price); original fancy tal- 
low, 8c; bleachable fancy tallow, 
7%c; prime tallow, 7'c; special tal- 
low, 7¥%c; No. 1 tallow, 7c; and No. 
2 tallow, 6%%c. 

GREASES: Wednesday's quota- 
tions: choice white grease, not all 
hog, 7%c; B-white grease, 7¥4c; yel- 
low grease, 7c; house grease, 6%@ 
6%4c; and brown grease, 64@6%6c. 
Choice white grease, all hog, was 
quoted at 85c, c.a.f. East. 


EASTERN BY-PRODUCTS 

New York, Jan. 22, 1958 

Dried blood was quoted today at 

$4.75@$5 per unit of ammonia. Low 

test wet rendered tankage was listed 

at $5 per unit of ammonia and dry 

rendered tankage was priced at $1.10 
per protein unit. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, JAN. 17, 1958 





Prev. 
Open High Low Close fe ic 
Mar. - 17.05 y 17.02 17.04 17.08 
May - 16.79 16.77 16.81b 16.77 
July - 16.54b 16.55 16.55 16.52b 
Sept. .... 15.35b 15.47 15.51 15.43 
Oct. - 14.90b seta 14.85b 14.90b 
Dec. - 15.05a 14.65b 14.50b 
Sales: 215 lots. 
MONDAY, JAN. 20, 1958 
Mar. os Aten 17.05 17.25 17.25 17.04 
May .. 16.84 17.03 16.84 16.99b 16.81b 
July - 16.57b 16.80 16.64 16.74b 16.55 
me, 5... 36.58 15.72 15.55 15.72 15.51 
Oct. . 14.90b . xn tice 15.15b 14.85b 
Dec. - 15.10a 15.30a 14.65b 
Sales: 312 lots. 
TUESDAY, JAN. 21, 1958 
Mar. <<. AOD «69.88 999.91 19522 19:25 
May <a: Bee. 17.11 17.00 17.01 16.99b 
July . 16.80b 16.86 16.77 16.70b 16.74b 
Sept. .... 15.76b 15.78 15.68 15.67b 15.72 
Oct. 7S rr ites 15.25b 15.15b 
Dec. . 15.45a 15.30a 15.30a 
Sales: 245 lots. 
WEDNESDAY, JAN. 22, 1958 
Mar. ~o 17.200 17.35 17.10 17.94 17.22 
May .. 17.00 17.13 16.99 17.05 17.01 
July - 16.70b 16.86 16.75 16.80 16.70» 
Sept. .... 15.65b 15.7! 15.68 15.72b 15.67b 
Oct. . 15.15b mache 15.20b 15.25b 
Dec. . 15.45a 15.35a 15.30a 
Sales: 303 lots. 
EDIBLE OIL SHIPMENTS 


Shipments of shortening and edi- 
ble oils, as reported to the Institute 
of Shortening and Edible Oils, to- 
taled 346,263,000 Ibs. in December. 
Of this volume, 148,498,000 Ibs., or 
42.9 per cent were shortening and 
other hydrogenated oils and 98,774,- 
000 Ibs., or 28.5 per cent were salad 
and cooking oils. Shipments of oleo- 
margarine and/or fats amounted to 
98,991,000 Ibs., or 28.6 per cent of 
the total. Shipments of shortening 
and edible oils in December 1956 
amounted to 345,665,000 Ibs. 
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HIDES AND SKINS 





Trend in packer hides uneven, with 
light natives higher, and heavy Texas 
and heavy native steers lower, and 
branded cows and steers steady— 
Mostly nominal prices listed on small 
packer and country hides — Heavy 
midweek volume of sales in calfskins 
at steady prices—Slow trade in sheep- 
skins, with nominal quotations listed 
on most selections 


CHICAGO 


PACKER HIDES: The market 
was uneven this week. Light na- 
tive steers sold %c higher at 16c 
for Rivers, while heavy Texas steer 
hides sold %2c lower at 7c. Branded 
cows sold steady. On Tuesday and 
Wednesday of this week, heavy na- 
tive steers sold %c lower at 9c for 
Rivers and at 9c for Evansville pro- 
duction, while butt-brands and Col- 
orados sold steady. Also selling at 
steady prices were heavy native cows 
at lle for outside points, and at 
11%c for low freight production. 
Branded cows repeated in follow-up 
sales at steady prices Wednesday. 

SMALL PACKER AND COUN- 
TRY HIDES: Most trading contin- 
ued steady with the 60-lb. average 
quoted at 9c nominal, and the 50-Ib. 
at 12c nominal. Calfskins, all weights, 
were quoted at 27@28c nominal, and 
kipskins, all weights, were revised 
upward to 24@25c nominal. 

CALFSKINS AND KIPSKINS: 
Trading in Northern calfskins flared 
into sudden activity on Wednesday, 
when the 10/15’s sold at 41%c and 
the 10/down at 37%c. Activity tran- 
spired in Northern kipskins earlier. 
The 15/25’s sold at 32@32%c, while 





VEGETABLE OILS 


Wednesday, January 22, 1958 ee 
Crude cottonseed oil, f.o.b. 
I es ere re ae eee er 15n 
OUT BGE ioe ck <b. 6s ce ca ao aaes 154n 
We cts oh Sania heeenes pee 144%4@14%a 
Corn oil in tanks, f.o.b. mills ...... 15%n 
Soybean oil, f.o.b. Decatur ........ 11% 
Peanut oil, f.o.b. mills ............ 17b 
Coconut oil, f.o.b. Pacific Coast ..... 135gn 
Cottonseed foots: 
Midwest and West Coast ........ 7%@2 
BBE | A 6 CSTE as eee we Ree ee 1% @2 
OLEOMARGARINE 
Wednesday, January 22, 1958 
White dom. vegetable (30-lb, cartons).... 27 
Yellow quarters (30-lb. cartons) ......... 28 
Milk churned pastry (30-Ib. cartons) ..... 26 
Water churned pastry (30-lb. cartons) .... 25 
Bakers, drums, ton lots .........ssceseeee 22% 
OLEO OILS 
Wednesday, January 22, 1958 
Prime oleo stearine (slack barrels) .. 12% 
Extra oleo oil (drums) .........+..- 184% @18% 
Prime oleo oil (drums) ............. 17% 





n—nominal. a—asked. b—bid. pd—paid. 


THE NATIONAL 


the 25/30’s brought 30%c. 
SHEEPSKINS: Inquiry was fair, 
and especially active’ were the bet. 
ter grades of sheepskins, while lower 
"een attracted sales because of more 
avorable prices. No. 1  shearlings 
sold at 1.85@3.00, while the No, 9 
shearlings sold at 1.35@1.75, and 
No, 3’s at .65@.90. Fall clips ranged 
from 2.35@3.50, and dry pelts 
quoted lower at .21@.22 nominal, 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Wednesday, Cor. date 

Jan. 22, 1958 1957 
Let. native steers ....16 @16%n 15% 
Rivy. net. ateers: ....... 9 @ 9% 10 
Ex. Igt. nat. steers ...19 @19%n 18 
Butt-brand. steers Tn 8 
Colorado steers ....... 7 8 
Hvy. Texas steers .... Tn 84 
Light Texas steers ... 12n ll 
Ex. Igt. Texas steers.. 16n 13 
Heavy native cows ...11 @11%n 10 @10% 
Light nat. cows ..... 14% @17n 14%@15% 
Branded cows ........ 9%@10% 8 
| eae 7 @ 7TM%n 8 
Branded bulls ......... 6 @ 6%n T 
Calfskins: 

Northerns, 10/15 Ibs. 


41% 40 @45 

30 ths. /d0wn ......<: 37% 35 
Kips, Northern native, 

DOyae OM scenes 32 @32%n 2n 


SMALL PACKER HIDES 
STEERS AND COWS: 


60 lbs. and over .... 9n 9%@10 
SO TUR .. civtcc nuns once 12n 11% 
SMALL PACKER SKINS 
Calfskins, all wts. ...27 @28n 27 @3 
Kipskins, all wts. ....24 @25n 19 @21 
SHEEPSKINS 
Packer shearlings: 
TR ac oan sip amine at 1.85€@3.00  2.00@2.30 
DR NID el cccinsig e569 cto 21@22n 26@27 
Horsehides, untrim. ....8.00@8.50n 9,00 
Horsehides, trim. ...... 7.50@8.00n 8.00 


N. Y. HIDE FUTURES 


FRIDAY, JAN. 17, 1958 













































































Open High Low Close 
Jan. . 11.60b oaiee e 11.70b- 85a 
Apr. ... 11.75b nae ame 11.76b- 80a 
July . 12.10b 12.18 12.10 12.05b- La 
Oct. . 12.40b 12.49 12.49 2.30b- 458 
Jan. oats aclan pie 12.35b- 60a 
Apr. . 12.40b “eke 12.40b- 80a 
Sales: nine lots. 
MONDAY, JAN. 20, 1958 
Jan. . 11.60b eects ctivsts 11.75b-12.000 
Apr. .11.70b = =11.72 11.72 ea Sia 
ly 12.15 12.15 12.10 he 
bet 1230) 12. STL. -12.80b- te 
Jan, eens 12.35n 
Apr. . 12.40b 12.40b 
Sales: seven lots. 
TUESDAY, JAN. 21, 1958 
Jan. 03. Dp nis cece :11.85b- 4 
‘Apr. .--11.75b 12.00 12.00 = 12.05b- : 
July .12.10b = =12.50 12.25 12.45- oe 
Oct. ... 12.30b <<? ele 12.60b- 
Jan, . 12.35b 12.650 
Apr. . 12.40b 12.700 
Sales: 12 lots. 
WEDNESDAY, JAN. 22, 1958 . 
Jan. 11.75 Me ..., 117m 
‘Apr. 12:18 12.18 14.95 11.93 ° 
July 12.45b 12.45 12.36 12 te 
Oct. 12.65b = 12.75 12.70 12. 
Jan. 12.70b ear 5 Oate 2. 
Apr. 12.75b 12.7 
Sales: 25 lots 
THURSDAY, JAN. 23, a 
Jan. . 11.60b Sees eae 11. 
Apr. ... 11.80b eee sees 1 
July . 12.2%b =: 112.30 12.25 a 
Oct. . 12.40b Page ae bp 
Jan. . 12.45b rs 
tT Se er 12. 
Sales: four lots. 
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LIVESTOCK MARKETS ...Weekly Review 





Livestock Slaughter 
In Dec. Among Lows 
For Month in Years 


Slaughter of livestock was down in 
December, pretty much as had been 
expected, and among lows for the 
month in years. Cattle slaughter was 
the smallest for the month since 1952; 
kill of hogs the smallest since price 
control days of 1946, and that of 
sheep and lambs the smallest since 
1951 under federal inspection. 

Grand totals for the year were 


| alittle different, with cattle slaughter, 
| exceeded only by 1956 being the sec- 


ond largest on record. Hog slaughter 
under federal inspection for the year 
was the smallest since 1950, and that 
of sheep, the smallest since 1952. 
Cattle slaughter, down for the sec- 
ond straight month, numbered 1,473,- 
382 head as against 1,515,425 in 
November and 1,685,779 head in 
December 1956. The year’s total num- 
bered 19,454,128 head compared with 
the record 20,185,984 slaughtered the 
vear before. 

Slaughter of calves declined to 
569,468 head in December from 597,- 
in November and numbered 
nearly 26,000 head smaller than the 
605,363 head butchered in December 
1956. The 1957 total at 7,323,853 
head was about 1,500,000 below the 
year before and one of the smallest 
in several years. 

Hog slaughter at 5,522,852 head in 
December was up slightly from No- 
vember kill, but moderately below 
the count of 5,698,059 head butch- 
ered during the same month of 1956. 
Aggregate slaughter of hogs for the 
year numbered 60,682,267 head for 
about a 5,000,000 head, or 8 per cent 
drop from 65,748,205 head butchered 


in 1956. The next smaller annual kill 
of hogs under inspection was about 
56,964,000 head in 1950. 








FEDERALLY INSPECTED 





CATTLE 

1957 
WOMEN, Seiko eeu naae 1,851,362 
VOUCURPS occceécccccs 1,487,560 
RMN GUE 55. 6:<alaicie'ein,ciaie siale 1,513,798 
WEEE eg races codeceda 1,498,691 
MEME SN Ss Leveceecinacns 1,665,396 
MNS UEC. peseeceua denen 1,535,022 
WR iiasiecccdenckcnes 1,759,134 
MEE Nb e0eek en eeae an 1.726.015 
September ............1,627.397 
ne a, AMO CEO 1,800,946 
POUND cectccsceas 1,515,425 
DOCCMNSE  ccccccccccce 1,473,382 

CALVES 

1957 
Cs Ee ec rere 656,616 
PODPUREY ..<sccins..ce S4GG85 
gE rr ee 632,494 
J RE erie 612,553 
(NP Po et a rare 979,519 
WUD sedccccccsccccces GE 
MEINE aba nisdacece sie ececache, CREE 
ERE he a @. 6.406 wrcrsibe ee 615,082 
September ........... 637,775 
CE he ceenkscacces 742.307 
Iw Lt, RCE 197,767 
MIOGGIME 6 gw etiden cane 569,468 

HOGS 

1957 
NU a ai cic, ce. wr aretive aa 9.654.565 
WOMRGOEY Dav tdccsieces 4,984,823 
ROI oa 6. adver o's eke ee 9.380.056 
. , errr 
May . 
CONE x.a0 5 
July : 
RUMI ht diard a carer e/oeie 4.418.124 
PC) |) re 059,926 
October 1TH 
November 5 


December 





GN vanccccvedauas 1,338,283 
BONRUMES oS oceesttenieee 1,090,570 
Rae errr. 1,011,489 
MEE ead sade Canela ee 1,060.814 
MEMO Bic aceuea ec caee 1.132.669 
ME pic at cues Henecun 1,043.927 
PRE 0 Giara 8 ood dw e.< ees 1,200,161 
POY OS RAS rere: 1,111,079 
eh eg eee 104.325 
MONE opiates cenede 1.209.856 
WRONOUNNOE 9s kc ccecceecune 957 687 
DGCGMUGE 26.28 ccde<i se 978,193 
YEAR TOTALS 
1957 
WE kcwccacees ncaa 19,454,128 
MO kee ences 7,323,853 
TO Pe ee 60,682 267 
HOON crac patee neces 13,234,053 


1956 


1,696,893 
1,483,530 
1,565,971 
1,544,684 


1,685,779 


1956 
601,938 
586,005 
646,706 


872,453 
763,312 
605,363 


1956 
6,705,262 
5.922.330 
6.326.637 
5,252 


.031 
875.088 





S23 
BBE 
1238 
Wow 


— bet Doe OS 
2QD 
OAD 
No De 
ie ok 
oT) 


i) 
p=) 
nw 
3 


061.920 


1956 
20,185,984 
7,842,892 
65,748,205 
14,228,140 








Cattle On Feed Jan 1, 1958 
Number 3% Below Year Ago 


Despite the comparatively heavy 
movement of stocker and feeder cat- 
tle into the large Corn Belt beef 
producing area in the last half of 
1957, the number of cattle and calves 
on feed for market for the country as 
a whole on January 1, 1958 was 
down from a year earlier. The U. S. 
Department of Agriculture estimated 
the total number of cattle and calves 
on feed as the year opened at 5,867,- 
000 head, or about 3 per cent below 
the 6,067,000 head in feedlots a year 
earlier, The Corn Belt had 4,399,000 
on feed compared with 4,375,000 
head a year earlier. 

Feeding in Iowa, the top state, was 
up 2 per cent from January 1, 1957. 
Siipebeats of stocker and feeder cat- 
tle into nine Corn Belt states during 
the July-December period were up 
11 per cent from a year earlier. 

Cattle on feed in the 13 western 
states on January 1 totaled 1,390,000 
head, 13 per cent below the 1,602,000 
head on feed January 1, 1957. Cali- 
fornia, the leading feeding state in 
the West, showed a decline of 21 per 
cent. 

Cattle feeders reporting marketing 
intentions indicated that of the 5,030,- 
000 head on feed January 1, 1958, 
765,000 head or 15 per cent will be 
marketed in January; 898,000 head 
or 14 per cent in February; 608,000 
head or 12 per cent in March, and 
2,959,000 head or 59 per cent will 
be marketed after April 1, 1958. 


INTERIOR IOWA, S. MINN. 

Receipts of hogs and sheep at in- 
terior markets compared, as reported 
by the USDA: 


December 1957 .......... 1,477,000 121,500 
November 1957 .......... 1,609,500 113,500 
December 1956 .......... 1,630,500 131,100 
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- NEW YORK 13, N.Y. 


SAN FRANCISCO 7, CAL. — TORONTO 10, CANADA 


IMPROVE QUALITY & APPEARANCE 








Mey ites 


first Phosphate Meat and Fat Homogenizer Made in U.S.A 


Spice Mixing Company, Ine 
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GEO. S. HESS 
INDIANAPOLIS HOG MARKET 


HESS-LINE CO. 


HOG ORDER BUYERS EXCLUSIVELY 
TELEPHONE MELROSE 7-5481 


EXCHANGE BLDG. 
INDIANAPOLIS 21, IND. 


R. O. (PETE) LINE 


HESS-LINE CO. 
INDIANAPOLIS STOCK YARDS 




















PACKERS' 
PURCHASES 


Purchases of livestock by pack- 
ers at principal centers for the 
week ended Saturday, January 18. 
1958, as reported to The National 
Provisioner: 


CHICAGO 
Armour, 10,755 hogs: shippers, 


20,077 hogs; and others, 19,390 
hogs. , 


u Totals: 24,603 cattle, 717 calves 
50,222 hogs and 6,935 sheep. c 











KANSAS CITY 

Cattle Calves Hogs Shee 
Armour... 3,241 328 1 aoe Sheep 
Swift .. 2.586 475 367 2.2638 
Wilson . 1,62 . 
Butchers, 5,642 Pes oa. 
Others goer 49 220 





Totals, 13,545 A 852 165 


13,690 5.965 













OMAHA 
Cattle & 
ves Hogs Shee 

Armour eos 5,485 7,322 nye 
Cudahy 3,474 5.798 a 39 
Swift ... 5.842 91680 "487 
Vilson” ... 3,040 8E 
Neb. Beet. 759 "458 
Am. Stores 1,018 a. 
Cornhusker. 1,982 
O'Neill ... 1,508 
ie Ie a 
Gr. Omaha, 775 
Rothschild. 1,338 
gt cy 1,213 
Kingan ... 846 
Omaha .... 620 
Union ..... 1,324 
Others .... "980 8.749 

Totals ..30,327 35,975 9.074 

N. 8. YARDS 


Cattle Calves Hogs Sheep 
Armour.. 2,607 427 10,312 1,529 


Swift .. 2.986 1,108 12°85 7 

aw 1,274 _ ry win 
Oe .0) fom) aD <5 

Krey ... ane 2: BO? 
Totals. 6,867 1,585 32,780 3,303 





8ST. JOSEPH 


? Cattle Calves Hogs Sheep 
Swift .. 3.697 208 11,118 4,739 
Armour.. 4,290 7 6,175 1. 
Others . 5,815 ... 1.900 

Totals*13,712 283 19,193 7 

*Do not include 240 cattle, 52 
calves, 8,940 hogs and 7,279 sheep 
direct to packers. 





S10UX CITY 
Cattle Calves Hogs Sheep 
Armour.. 2,435 --. 5,854 1,612 


Swift .. 3,493 --- 5,442 2,111 
r. 

Beef . 4,348 
Dr. 


Pork: <2.” 545, BB48 
Raskin . 825 grt n Bente 
Butchers. 407 ... |... ... 
Others . 8,27 50 20,010 2,154 


Totals.19,779 





50 36,852 5.877 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy.. 1,115 202 2,571 as 
Dunn... 133 
Sunflower 44 


Armour.. 99 ee aT 108 
Dold ... 182 a 438 ma 
Excel .. 1,418 eG exa 
Swift : 316 


Others .1,157 |.. 949 672 





Totals. 4,148 202 3,058 1,096 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 


Armour... 913 43 176 489 
Wilson . 1,617 97 681 746 


Others . 2,425 36 1,347 








Totals* 3.955 176 2,204 1,235 

*Do not include 1.026 cattle. 85 
calves, 9,160 cattle and 1,077 sheep 
direct to packers, 


LOS ANGELES 

Cattle Calves Hogs Sheep 
Cudahy.. eae ; 61 seus 
Ideal .. 1, ia 
Atlas 
Goldring. 
Comm’'l.. 
Quality. . 325 
Gr. West. 292 oa inal 
United . 280 are 687 
Others . 1,743 161 763 





Totals. 5.224 161 1,511 


58 





DENVER 
Cattle Calves Hogs Sheep 
Armour. . 503 set ooo SOOT 
Swift .. 1,219 20 3,706 4,148 
Cudahy.. 601 20 4,471 109 
Wilson . 415 wae ... 3,494 
Others . 8,245 14 2,842 329 


Totals .10,983 54 11,019 11,147 


8ST. PAUL 
Cattle Calves Hogs Sheep 
Armour... 5,688 2,516 17,618 3,273 
Bartusch,. 1,101 res soe 
Rifkin . 870 24 
Superior. 1,974 rece ee ee 
Swift .. 4,854 2,710 28,343 3,654 
Others . 3,694 4,972 6,566 612 





Totals .18,181 10,222 52,527 7.539 
FORT WORTH 

Cattle Calves Hogs Sheep 

Armour... 792 415 724 1,456 

Swift .. 953 669 343 2,679 

Rosenthal 125 4 5 81 

Totals. 1,870 1,088 1,072 4,216 
CINCINNATI 

Cattle Calves Hogs Sheep 

Call 2. one nna box 211 

Sehlachter 109 47 Ae eh 

Others . 3,727 746 12.593 695 

Totals. 8,836 4 793 12,593 906 

TOTAL PACKER PURCHASES 


Week Same 

ended Prev. week 

Jan. 18 week 1957 
Cattle ...157,280 147,734 186,652 
Hogs ....272,696 293,756 278,653 
Sheep... 64,581 67,042 95,474 


CORN BELT DIRECT 
TRADING 

Des Moines, Jan. 22— 
Prices on hogs at 13 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota were 
quoted by the USDA as 
follows: 
Barrows, gilts, 


180/200 Ibs. 
200/220 Ibs. 









S507200 Ths. cis 3.85@20. 

240/270 Ubs.. 205.0 18.10@19. 

270/300 lbs. ...... 17.25@18. 
Sows, U.S. No. 1-3: 

270/600 Ths. «..5 6% 16.85@18.15 

330/400 lbs, ...... 16.10@17.65 

400/550 Ibs. .....: 14.60@16.65 


Corn Belt hog receipts, 
as reported by the USDA: 


This Last Last 
week week year 
est. actual actual 


Jan. 16 ...55,000 72,500 62,000 
Jan. 17 ...49,500 43,000 54,000 





Jan. 18 ...35,000 33,000 35,000 
Jan. 20 ...70,000 70,000 52,000 
Jan. 21 ...59,500 68,000 58,500 
Jan. 22 ...65,000 63,500 58,000 


LIVESTOCK PRICES 
AT INDIANAPOLIS 


Livestock prices at In- 
dianapolis on Wednesday, 
Jan. 22 were as follows: 
CATTLE: Cwt. 

Steers, choice .....$25.00@26.50 

Steers, gd. & ch.... 23.00@26.00 

Heifers, gd. & ch... 22.50@25.50 

Cows, util. & com’l. 16.00@18.00 

Cows, can. & cut... 13.00@16.00 


Bulls, util. & com’l. 18.00@19.50 
3ulls, can. & cut.... 15.00@18.00 





VEALERS: 
Choice & prime .... 33.00@35.00 


Good & choice ..... 27.00@33.00 
Calves, stand. & gd. 18.00@22.50 
HOGS, U.S. No. 1-3: 













140/160 Ibs. ....... 17.25@18.7: 
160/180 Ibs. ....... 18.75@20.7: 
180/200 lbs. ....... 20.75@21.3% 
S0G/an0 OB. ics. s as 21.00@21.; 
290/240 Ibs. ....... 20.75@21.3% 
240/270 Ths, ..... 5. 20.00@20.75 
276/800 TDR... 6:00.0:06 19.50@20.25 
Sows, U.S. No. 1-3: 
180/330 Ibs. ..... 17.50@18.25 
330/450 Ibs. ..... 16.75@17.75 
LAMBS: 
Good & choice ... 22.00@24.50 
Utility & good ..... 19.50@22.00 








WEEKLY INSPECTED SLAUGHTER 


Slaughter of livestock at major centers during the week 
ended Jan. 18, 1958 (totals compared) was reported by 


the U. S. Department of Agriculture as follows: 


Boston, New York City Areat 
Philadelphia 
Detroit, 


Baltimore, 


Cin., Cleve., 
Chicago Area 
St. Paul-Wis. 
St. Louis Area* 
Sioux City-So. 
Omaha Area5 
Kansas City .. 
Iowa-So. Minnesota® 
Louisville, Evansville, 


Memphis 


Georgia-Alabama 
Wichita, 
Dallas, 


St. Joseph, 
Ft. Worth, 


Denver, Ogden, 







I Yak. 


Area? 


San Antonio .. 
Salt Lake City.... 
Los Angeles, San Fran. Areas’ .... 2 
Portland, Seattle, Spokane 
Grand totals 
Totals same week 1957 





Sheep & 

Hogs loa 
54,381 40,670 
32,804 4,308 

. 119,725 14,299 
47,489 7210 
114,697 6,775 
7,080 

19,029 

14,719 

7,466 

35,014 

52,183 ah 
33,405 ci 
48,711 9,012 
21,264 8.645 
16,941 20,239 
29,687 4,555 
16,162 3.914 
1,126,825 232,923 
1,162,108 276,114 


1Includes Brooklyn, Newark and Jersey City. “Includes St. Paul, So. 


St. Paul, Minn., 


and Madison, Green Bay, 


Wis. 


Includes 


St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo, ‘In- 


cludes Sioux Falls, 


Huron, 


and Watertown, 8. Dak, 


5Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. Includes Al- 


bert Lea. 


Moines, Dubuque, 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. 


ville and Tifton, 
Francisco, San Jose and Vallejo, Calif. 


Austin and Winona, 
Esterville, 


Cedar Rapids, 
Marshalltown, 


Ga. ‘Includes Los Angeles, 


Davenport, Des 
Mason City. 


Includes Birming- 
ham, Dothan, and Montgomery, Ala., Albany, Atlanta, Moultrie, Thomas- 


San Francisco, So. San 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended Jan. 11, compared with 
the same week in 1957 was reported to the Provisioner 
by the Canadian Department of Agriculture 


Steckyards 


Montreal 
Winnipeg 
Calgary 
Edmonton 
Lethbridge 
Pr. Albert 


Moose Jaw 


Saskatoon 


Vancouver 


GooD 
STEERS 
All 
Weights 

» 1958 
Pennie. <.ss0% 
. 19.30 


18.50 


‘. 19.85 
. 18.60 


19.50 


1. 17.50 
|. 17.60 
| 17.25 


BeCGiNA os. 


17.65 


. 19.00 





HOGS* 
Grade B! 
Dressed 
1957 
$26.98 $30.50 


31.15 
28.08 
26.40 
27.10 
26.35 
26.50 


*Canadian government quality premium not included. 


as follows: 


LAMBS 
000 

Handyweights 
1958 1957 
$23.62 $23.00 
17.90 = 18.00 
19.00 19.70 
20.00 = 18.48 
20.50 = 19.00 
19.00 19.0 
IG: «cs 
19.25 16.55 
17.00 “gs. 
cece Skea 





SOUTHERN RECEIPTS 


Receipts of livestock at six southern packing plant 
stockyards located in Albany, Moultrie, Thomasville, Tif- 
ton, Georgia; Dothan, Alabama and Jacksonville, Florida, 


during the week ended January 17: 


Week ended January 17 
Week previous (five days) 
Corresponding week last year 





Hogs 
16,879 
15,491 
21,012 





LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 


Joseph on Wednesday, Jan. 
22 were as follows: 


CATTLE: 
Steers, 
Steers, 
Heifers, 


Cows, util. 
Cows, can. 
Bulls, util. & com’l. 


VEALERS: 


Ye. ee 
& ch... .$2 
& ch... 
& com’l. 
& cut.... 


Good & choice 


Calves, good & ch 
HOGS, U.S. No. 1-3: 


180/200 


200/220 Ibs. 


220/240 
240/270 


Sows, U.S. 
270/400 


sAMBS: 


Good & 


Utility 


Ibs. 





choice 
good 


prime 
choice 


good 
& com'l. 


270/360 Ibs. 
Ibs. 







& cut... 18 


Bulls, util. & com’. 
cutter 


. No. 


Choice & prime 
& choice 


1-3: 


. 20,25@21" 
20,50@ 21 
50.25@21.! 
5a 

















3.50! 
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25) 


17.5 


17.25@11.8 
16,00@11.# 


LIVESTOCK PRICES 
AT SIOUX CITY 


Livestock prices at Sioux 
City on Wednesday, Jan. 
22 were as follows: 


Cwt. 
aw. 








ais. 
16,00@17." 
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he week 
orted by 


Sheep & 
Lambs 





232,923 
276,114 
t. Paul, So. 
3. "Includes 
is, Mo. ‘In- 


vn, S. Dak, 
‘Includes Al- 
enport, Des 
Mason City. 
des Birming- 
rie, Thomas- 
co, So. San 





AARKETS 
grades of 


narkets in 
ared_ with 
-rovisioner 
is follows: 


LAMBS 
Good 
Handyweights 
1958 1957 
$23.62 $23.00 
17.90 18.0 
19.00 
20.00 
20.50 = 19.00 
19.0 


16,55 





18.25 


cking plant 
asville, Tif- 
He, Florida, 


ves Hogs 





( PRICES 
X CITY 
ices at Sioux 
nesday, Jat. 
lows: 


Cwt. 





Poe a i 
on 21,50@24."" 

‘1. 15.25@ 1. 
“s _, 13.00@15." 
m1. 17.50@18 io 
-... 16.00@1" 


‘SLAUGHTER 
REPORTS 


Special reports to THE NATION- 


AL PROVISIONER showing the 
number of livestock slaughtered at 
13 centers for the week ended Jan. 
18, 1958, compared: 


CATTLE 

Week Cor 

ended Prev. week 

Jan. 18 week 1957 
shicagot ... 24,603 23,650 29,650 
Can City. 14,397 13,515 22,610 
Qmaha*t .. 4,284 5,068 34,486 
N.§. Yardst 8,402 7,600 10,953 
St. Josepht. 13,551 11,762 14,282 
Sioux Cityt. 13,129 12,948 14,120 


Wichita*t .. 3,675 3,471 5,919 


New York & 


Jer, Cityt 14,260 16,006 12,912 
Okla. City*t 6,242 7,184 8,088 
Cincinnati§. . 4,577 


Denvert . 10,308 4,064 12,762 


St. Pault .. 14,487 15,922 17,207 
Milwaukeet.. 5,267 6,042 5,108 
Totals ...136,524 131,459 191,223 
HOGS 
Chicagot ... 30,145 33,290 32,246 
Kan. citys. 13,690 15,235 13,259 
Omaha*t . 18,604 14,233 54,968 
N.§. Yardst 32.780 37,275 43,956 
St. Josepht. 26,433 26,710 27,184 
Sioux Cityt. 25,162 24,310 19,920 
Wichita*t .. 11,998 13,103 10,323 
New York & . 
Jer, Cityt ! 58,292 60,131 
Okla. City*t 13,867 





Cineinnati§. . 





Denvert 5 
St. Paulf .. 44,198 
Milwaukeet.. 4.674 


298,130 304,409 348,853 






Totals 
SHEEP 

Chicagot ... 6,935 8,581 7,825 
Kan, Cityt. 5,965 4,022 6,628 
Omaha*t ‘ 300 980 12,199 
N.S. Yardst 3,303 3,760 6,049 
St. Josepht. 9,504 6,448 9,929 
Sioux Cityt. 2,653 2,501 3,562 
Wichita*t .. 424 1,043 2,996 
New York & 

Jer, Cityt 40,670 41,401 44,965 
Okla, City*t 2,312 2,508 3,579 
Cincinnati§.. 436 359 268 
Denvert ... 11,958 7,124 18,527 
St. Pault .. 6.927 6,905 8,889 
Milwaukeet.. 1,367 940 1,882 


Totals ... 92,754 86,572 131,419 
*Cattle and calves. 
tFederally inspected 

including directs. 
tStockyards sales for local slaugh- 

ter, §Stockyards receipts for local 
slaughter, including directs. 


CANADIAN KILL 


Inspected slaughter of 
livestock in Canada for 
week ended Jan. 11: 


slaughter. 





Week Same 
ended week 
Jan, 11 1957 
CATTLE 
Western Canada... 21,217 19,053 
Eastern Canada... 21,748 20,549 
Teta .....050. 42,965 39,602 
HOGS 
Western Canada.. 77,920 59,589 
Eastern Canada .. 56,667 58,993 
1) noe 134,587 118,582 
All hog care Ss 
graded 143,837 127,500 
: SHEEP 
Western Canada... 4,078 
Eastern Canada... 4,571 
Tettle ... ccs s0e 8,649 


NEW YORK RECEIPTS 





CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
eago Union Stockyards for current 
and comparative periods: 


RECEIPTS 


Cattle Calves Hogs Sheep 
Jan, 16. 1,976 223 12,261 1,726 
Jan, 17. 701 81 9,666 441 
Jan. 18... 201 159 909 59 
Jan, 20.21,161 190 11,342 3,897 
Jan. 21. 7,500 200 9,500 3,000 
Jan. 22. 8,000 100 3,500 1,500 
*Week so 
far ..36,661 590 27,842 9,897 
Yr. ago.46,613 587 38,194 9,936 
Yr. ago.47,410 840 35,612 9,165 
*Including 114 cattle and 3,500 
hogs direct to packers. 
SHIPMENTS 
Jan. 16. 3,064 50 2,728 823 
Jan. 17. 2,445 10 4,700 472 
Jan, 18 477 <a 199 
Jan. 20. 7,440 2,746 2,022 
Jan. 21. 5,000 3,000 600 
Jan, 22. 4,000 500 400 
Week so 
ar ..16,440 --- 6,246 3,422 
Wk. ago.22,605 69 11,519 3,392 
Yr. ago.21,845 123 6,746 2,186 
JANUARY RECEIPTS 
1958 1957 
WOSEEE: 6 ehcises 144,584 185,754 
i eee 2,761 3,972 
WEIN ic aviel acters 177,013 220,573 
PAGS Seek cs 41,497 49,641 
JANUARY SHIPMENTS 
1958 1957 
BEGG) cic ean 80,343 102,828 
eer 52,834 47,952 
Mee ceeiaces 14,976 17,676 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 
cago, week ended Wed., Jan. 22: 


Week Week 

ended ended 

Jan. 22) Jan. 15 

Packers’ purch, ..23,849 33,396 
19,561 





Shippers’ purch. ..14,62é 
Totals i 52,957 
LIVESTOCK RECEIPTS 

Receipts at 20 markets 
for the week ended Friday, 

Jan. 17, with comparisons: 





Cattle Hogs Sheep 
Week to 
date 280,000 437,000 118,000 
Previous 
week 269,000 473,000 120,000 
Same wk. 
1957 316,000 477,000 199,000 
Totals, 
1958 601,000 1,101,000 272,000 
Totals, 
1957 748,000 1,303,000 461,000 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended Jan. 17: 

Cattle Calves Hogs Sheep 

Los Ang...6,110 200 1,600 60 

N. P’tland.3,100 400 2,075 1,975 

San Fran... 500 50 875 825 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Louis- 
ville on Wednesday, Jan. 
22 were as follows: 


CATTLE: Cwt. 
Steers, ch. & pr.... None quoted 
Steers, gd. & ch....$23.00@26.00 
Steers, stand. & gd.. 5 





Heifers, gd. & ch... 21.00@2 





. 20,2521." 
_ 20.50@214 
+. 20.2502." 
19.25@20." 





17a 
_ 16.00@17." 
50a.” 


VARY 25, 195! 





Receipts of salable live- 


stock at Jersey City 


and 


41st st., New York market 
for week ended Jan. 18: 


Salable ... 116 
Total (incl, 
fireets) (2.640 


Prev. wk,.: 
Salable .. 
Total (incl, 
directs) (3,132 


152 39 


480 19,653 


Cattle Calves Hogs* Sheey 


389 18,578 8,817 


7,784 


“Including hogs at 31st street. 






Cows, util. & com’l. 15.00@18.00 
Cows, can. & cut... 12.00@15.00 
Bulls, util. & com’l. 18.00@19.00 
VEALERS: 
Choice & prime . 32.00@34.00 
Good & choice ..... :.00@ 32.00 
Calves, gd. & ch.... 22.00@27.00 
HOGS, U.S. No. 1-3: 
POG(200 WE. ck eke ce None quoted 
160/200 We . is veeccs 21.00 only 
200/220 TR, oc tcc 21.00@21.25 
22 MPT IES cicevee 21.00 only 
240/270 TDS. ..ccces None quoted 


Sows, U.S. No. 
270/400 Ibs. 
400/600 Ibs. 

LAMBS: 
Good & choice 
Utility & good 
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None quoted 
16.00@16.75 


. 22.50@23.50 





18.00@22.00 





LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
Jan. 21, were reported by the Agricultural Marketing 
Service, Livestock Division as follows: 


N.S. Yds. 


Chicago 


HOGS (Includes Bulk of Sales): 


BARROWS & GILTS: 
U.S. No. 1-3: 
120-140 Ibs. .$18.50-19.25 


140-160 Ibs.. 19.00-19.75 
160-180 Ibs.. 19.50-20.25 
180-200 Ibs.. 20.00-20.75 


200-220 Ibs.. 20.00-20.75 
220-240 Ibs.. 19.75-20.50 
240-270 = Ibs.. 19.00-20.25 
270-300 = Ibs.. 18.50-19.60 
300-330 lbs.. None qtd. 

330-360 Ibs.. None qtd. 

Medium: 

160-220 Ibs.. 19.00-19.75 
SOWS: 

U.S. No. 1-3: 

180-270 lbs.. 17.75-18.25 
270-300 = Ibs.. 17.75-18.25 
300-330 Ibs.. 17.75-18.25 
330-360 Ibs.. 17.50-18.00 
360-400 Ibs.. 17.25-17.75 
400-450 Ibs.. 16.75-17.50 
450-550 = Ibs.. 15.75-17.00 


Boars & Stags, 
all wts. .. 12.75-14.00 


None qtd. 
None qtd. 


19.75-20.85 
20.25-20.85 
20.00-20.75 
19.25-20.10 
18.50-19.50 
18.00-18.75 
None qtd. 


18.00-19.75 


None qtd. 
None-qtd. 
None qtd. 
17.25-17.50 
17.00-17.50 
16.75-17.25 
16.25-17.00 


12.50-14.50 


SLAUGHTER CATTLE & CALVES: 


STEERS: 

Prime: 

700- 900 Ibs.. None qtd. 
900-1100 Ibs.. None qtd. 
1100-1300 lbs.. None qtd. 
1300-1500 Ibs.. None qtd. 
Choice: 

700- 900 Ibs.. 25.00-28.00 
900-1100 Ibs.. 25.00-28.00 
1100-1300 Ibs.. 25.00-28.00 
1300-1500 lbs... 24.75-27.50 


Good: 

700- 900 

900-1100 
1100-1300 


Ibs.. 22.75-25.00 
Ibs.. 23.00-25.00 
Ibs.. 23.00-25.00 








Standard, 

all wts. .. 20.00-23.00 
Utility, 

all wts. .. 16.00-20.0( 
HEIFERS: 


Prime: 
600- 800 
800-1000 
Choice: 


Ibs.. None qtd. 
Ibs.. None qtd. 


600- 800 Ibs.. 24.75-26.50 
800-1000 Ibs.. 24.75-26.50 
Good: 





500- 700 Ibs.. 22.00-24.75 
700- 900 Ibs... 21.75-24.75 
Standard, 

all wts. .. 18.50-22.00 
Utility, 

all wts. .. 16.00-18.50 
COWS: 
Commercial, 

all wts. .. 16.50-17.50 
Utility, 

all wts. .. 15.50-16.50 
Can. & cut., 

all wts. .. 11.00-15.50 
BULLS (Yris. Excl.), All 
Good ......- None qtd. 
Commercial . 17.50-18.50 
UUMty .<s<< 16.50-18.00 
Cutter ..ccs. 13.50-17.00 
VEALERS, All Weights: 
Ch. & pr.... 29.00-35.00 


Stand. & gd. 19.00-30.00 
CALVES (500 Lbs. Down 
Ch. & pr.... 22.00-27.00 


Stand. & gd. 16.00-22.00 


SHEEP & LAMBS: 
LAMBS (110 Lbs. Down) 
Ch. & pr.... 24.25-25.25 


Gd. & ch.... 22.50-24.50 
LAMBS (105 Lbs. Down) 
Ch. & pr.... 23.50-25.00 
Gd. & ch.... 22.00-23.50 
EWES: 

Gd. & ch.... 8.00-10.00 
Cull & util.. 6.00- 8.00 


None qtd. 

28.50-30.50 
29.50-31.50 
29.25-31.50 


26.00-28.50 
26.25-29.50 
26.25-29.50 
26.00-29.50 


23.00-26.00 


23.50-26.25 


23.50-26.25 


20.00-23.50 


» 18.00-20.00 


None qtd. 
27.25-28.25 


24.50-27.25 
25.00-27.50 


22.00-24.50 
22.50-25.00 


18.50-22.50 


16.00-18.50 


16.50-17.50 
15.25-16.50 


12.50-15.50 
Weights: 
None qtd. 
19.50-20.00 
17.25-19.50 
15.50-17.25 


29.00-31.00 
20.00-29.00 
he 
23.00-26.00 
18.00-23.00 


24.50-25.00 
24.00-24.60 
(Shorn) : 

22.50-24.00 
19.00-22.50 


8.00-10.00 
6.50- 8.00 


Kansas City 


None qtd. 
None qtd. 


20.50-21.00 
20.75-21.15 
20.50-21.00 
19.50-20.75 
18.75-20.00 
None qtd. 

None qtd. 


19.00-20.00 


17.50-17.75 
17.25-17.75 
17.00-17.50 
17.00-17.25 
16.50-17.25 
16.50-17.00 
16.25-16.75 


12.00-13.00 


None qtd. 

28.50-30.00 
28.50-30.00 
28.00-30.00 


25.50-28.00 
26.00-28.50 
26.00-28.50 
25.50-28.50 
23.00-26.00 
23.00-26.00 
23.00-26.00 
20.00-23.00 
17.50-20.00 
None qtd. 


27.00-28.00 


25.50-27.00 
25.50-27.00 


22.50-25.50 
22.50-25.50 


19.00-22.50 


17.00-19.00 


17.50-18.50 
15.50-17.50 
13.00-16.00 
None qtd. 

18.00-18.50 


17.00-1 
15.50-17.50 





9 


27.00-28.00 
21.00-27.00 


22.00-24.00 


19.00-22.00 


23.50-24.25 
23.00-23.50 





23.50-24.25 
22.50-23.50 


7.00- 9.00 
5.00- 7.00 


Omaha 


None qtd. 


St. Paul 


None qtd. 


None qtd. $18.75-19.25 
$18.50-20.25 $19.25-20.50 $19.00-20.00 


19.50-21.00 
20.00-21.00 
20.00-21.00 
19.25-21.00 
18.50-19.75 
18.00-18.75 
None qtd. 


18.50-20.00 


17.50 only 

17.25-17.50 
17.00-17.50 
17.00-17.25 
16.75-17.00 
16.50-16.75 
15.75-16.50 


11.50-12.50 


None qtd. 

28.25-30.00 
28.25-30.50 
27.75-30.00 


23.75-26.50 
24.50-27.00 
25.00-27.00 
24.50-27.00 


21.50-24.50 
21.50-24.50 
21.50-24.50 
19.00-22.00 
17.00-19.00 


None qtd. 


27.25 only 





24.00-25.75 
24.00-25.7 


21.00-24.00 
21.00-24.00 


18.50-21.50 


16.50-18.50 


16.75-17.75 
15.50-16.75 
13.25-15.50 
None qtd. 

18.00-19.00 
17.00-18.00 
16.00-17.50 


26.00-28.00 
21.00-26.00 


24.00-26.00 


20.00-24.00 


23.50-24.50 
22.50-23.50 






None qtd. 
23.00-23.50 


8.00-11.00 
5.50- 8.50 


19.00-20.00 
19.75-21.00 
19.75-21.00 
19.75-21.00 
19.00-21.00 
18.00-20.00 
None qtd. 

None qtd. 


18.50-19.50 


17.25-17.50 
17.25-17.50 
17.00-17.25 
17.00-17.25 
16.50-17.00 
16.25-16.75 
15.75-16.25 


None qtd. 


27.50-28.50 
28.00-29.00 
28.00-29.00 
27.50-28.50 


26.00-28.00 
26.00-28.00 
25.50-28.00 
25.50-28.00 
23.00-25.50 
23.00-25.50 
22.50-25.50 
18.00-23.00 
16.00-18.00 
26.00-27.00 
26.50-28.00 


25.00-26.00 
25.00-26.50 


22.50-25.00 
22.50-25.00 


17.00-22.50 


15.00-17.00 


16.00-17.00 
15.00-16.00 
12.50-15.00 
None qtd. 

17.00-18.00 


17.50-19.50 
17.00-19.00 


28.00-35.00 
20.00-28.00 


24.00-27.00 
19.00-24.00 


23.75-25.25 


23.00-24.25 


23.25-24.00 
22.50-23.50 


6.00-10.00 
4.50- 6.00 
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TALKING ABOUT... 


a r-r-rough job made smo-o-o-ther, shopping for plant needs 
in the PURCHASING GUIDE is sure a pleasure. Practically 
everything you need is there—with all the details. 

Any supplier who doesn't put his product information in the 
PURCHASING GUIDE is missing a sure bet for your purchases. 





CLASSIFIED ADVERTISING 


Undisplayed: set solid. Minimum 20 words, each. Count address or box numbers as 


$5.00; additional words, 20c each. “Po- 8 words. Headlines, 75c extra. Listing ad- 


sition Wanted,” special rate; minimum vertisements, 75c per line. Displayed, 
20 words, $3.50; additional words, 20c $11.00 per inch. Contract rates on request. 


Unless Specifically Instructed Otherwise, All Classified 
Advertisements Will Be Inserted Over a Blind Box Number, 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. 
PLEASE REMIT WITH ORDER. 





POSITION WANTED 


POSITION WANTED 


HELP WANTED 





SUPERINTENDENT: Assistant superintendent or 
department foreman, Over 20 years’ practical ex- 
perience with pork kill and cut, beef kill, pork 
and beef boning. Edible and inedible rendering, 
curing, smoking, hides, shipping, refrigeration, 
maintenance. Some sausage experience. Can train 
men and organize departments. Married, sober, 
reliable. Permanent position only. References 
furnished. W-10, THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, Ill. 





SUPERVISOR-SAUSAGE MAKER: Or _ working 


foreman. 30 years’ experience in all phases—pro- 
duction, packaging, pickling. Desires connection 
on west coast. Available after customary notice 
to present employer, Interview at your conveni- 
ence. W-24, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, 4 


PLANT MANAGER: Plant supervisor or purchas- 
ing agent. Fully versed in all phases of produc- 
tion and management in medium sized plant 
catering to exclusive New York delicatessen trade. 
Short cut hams, sausage and specialty items. 
Wishes to relocate outside New York. W-32, THE 
NATIONAL PROVISIONER, 527 Madison Ave., 
New York 22, N.Y. 


EXPERT SAUSAGE MAKER: Production super- 
intendent. Now employed in Florida. Seeks im- 
mediate change, Will go anywhere, Age 45, Life- 
time experience in all operations. W-33, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Il. 











BEEF MAN: Available. Thoroughly experienced 


in all phases beef operations, livestock buying, 
slaughtering, grading, fabricating and sales. Ef- 
ficient. Knows costs, Will relocate. W-15, THE 
NATIONAL PROVISIONER, 15 W. Huron S&t., 
Chicago 19, Tl. 





PLANT SUPERINTENDENT: Also expert sausage 


maker, 35 years experience. Steady. Available 
at once. Prefer medium sized plant. midwest lo- 
cation, W-26. THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10. x 


KILL FLOOR FOREMAN: Desires employment. 





Practical experience in all phases of killing. W- 


14, THE NATIONAL PROVISIONER, 15 W. Hu- 
ron St., Chicago 10, Il. 


60 








MANAGER-SUPERINTENDENT: College educat- 
ed. Age 50. 30 years with major and independent 
meat packers, Presently employed by major pack- 
er in managerial position. CAN GUARANTEE 
PROFITABLE RESULTS, Experience includes 
beef, pork, veal and lamb. Return to far west or 
southwest reason desire change. W-11, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
eago 10, Ill. 





SUPERINTENDENT: 30 years’ experience in all 
phases, North or south production, References 
furnished. Will relocate, W-31, THE NATIONAL 
PROVISIONER, 15 W*. Huron St., Chicago 10, 
Ill. 





BROKER: St. Louis Area. What have you? Com- 
mission basis. W-501, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 


HELP WANTED 


DO YOU HAVE: Contacts for the sale of a full 
line of meat products of a U.S. government in- 
inspected sausage factory? We have increased our 
productive capacity 100% and are now in the 
market for men with sales potential commensu- 
rate with our ability to produce. Your compensa- 
tion will be based on your ability to produce sales 
for us. This is a splendid opportunity for the 
right man. All applications will be held in strict 
confidence. Write Box W-19, THE NATIONAL 
PROVISIONER, 527 Madison Ave., New York 
22. N. Y. 
RENDERING PLANT FOREMAN 
Wanted: Young aggressive experienced dry rend- 
ering plant foreman. Excellent opportunity. Write 
stating experience, personal history and compen- 
sation desired. W-27, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, IIl. 














CHIEF ACCOUNTANT WANTED 
Familiar with meat packing accounting, Salary 
sufficient to attract expert. Opportunity for ad- 
vancement. HILL PACKING COMPANY. Mr. 
Burton Hill. Box 148, Topeka, Kansas. Phone 
Flanders 4-8523, Topeka, Kansas. 


BEEF DEPARTMENT MANAGER: 
size packer desires experi- 
man for full charge of beef operations. 
metropolitan area. 
Give full particulars. 
TIONAL PROVISIONER, 15 W. Huron St., Chi 





SAUSAGE SALESMAN: Experienced, to supervise 


advancement with growing sausage manufacturer 
Salary and bonus dependent on performance. Call 


Co., 4450 Armitage Ave., Chicago 39, Ill. Phone 





EXCELLENT OPPORTUNITY: 
expanding plant in New York City area for 
plant superintendent experienced in all phases of 
manufacturing provisions and processing SC boiled 


527 Madison Ave., New York 22, N. Y. 





SALES MANAGER 
Progressive manufacturer of high quality luncheon 
and smoked meats in Chicago area seeks man & 
sales manager with merchandising abilities and 
ability to handle salesmen. Salary open according 
to ability. W-16. THE NATIONAL PROVISION 
ER. 15 W. Huron St., Chicago 10, Il. 





WANTED: Aggressive, creative, meat broker to 
establish and manage the Eastern office for ® 
mid-western brokerage company. 
will hire must have an excellent reputation, know 
beef and pork, and have a loyal following 
dressed meat trades. Our employees know 
ad, and all replies will be treated in 


15 W. Huron S&t.. 


EXPERIENCED PROVISION SAL 
York City. Salary open, W-18, THE 
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CLASSIFIED ADVERTISING 


PLANTS WANTED 





Buy, lease, or partnership of medium 
phage 2: iy Have some capital but guar- 
antee highest and successful service. Can pro- 
yide the most excellent references. Want full de- 

tails, Prefer the East. PW-5, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, 


Ml. 





PLANTS FOR SALE 





FOR SALE or LEASE 

Due to ill health, owner wishes to lease or sell 
beef packinghouse, fully equipped, one floor, lo- 
eated in the heart of the meat industry of De- 
troit, Michigan. Most modern plant in state of 
Michigan. Plant eapacity for slaughtering, 1200 
or more cattle weekly. Federal inspection ap- 
proval if requested. Immediate possession. FS-488, 
= NATIONAL PROVISIONER, 15 W. Huron 
, Chicago 10, Ill. 





MODBRNLY EQUIPPED: 50’ x 65’ meat plant 
for restaurant supply, branch house, portion con- 
trol, aye etc, Tracked cooler 25’ x 50’, 

Freezer 50,000 lb. capacity. Retail store 25’ x 65’. 
GIANT MEAT SUPPLY 

1296256 W. Dixie Hwy. North Miami, Florida 





COMPLETE PACKING PLANT 


12,000 sq. ft. building. For- 
merly operated by famous name sausage company. 
All machinery and abattoir ready for immediate 
operation. Experienced labor available. Located in 
heart of Georgia livestock area. Contact C. G. 
Georgia. 


For sale or lease. 








PLANT: Equipped. Good business. 
Water, labor, animals and territory unlimited. 
Write to P. O. Box 766, Norfolk, Nebraska. 





PORK CRACKLINGS WANTED: In ear lots, cake 
Premium offered. HILL PACK- 
ING Mr. Burton Hill, Box 148, To- 
peka, 


COMPANY, 
Kansas, 





DO YOU WISH TO SHIP: Dressed hogs to New 
York? Can use 5 trailers weekly or better. Con- 
tact Box W-499, THE NATIONAL PROVISION- 
ER, 527 Madison Ave., New York 22, N. Y. 





CASINGS WANTED: Steady cash buyers for: 
2% inches diameter, 18 inches long, 3% inches 
liameter, 20 inches long, cut middle ends. Both 
ends the same diameter, W-8, THE NATIONAL 
oe 15 W. Huron St., Chicago 10, 





SAN JOSE, CALIFORNIA: Lessee of modern 3 

bed packinghouse equipped for all species, Fed- 

erally Inspected, will custom slaughter or sublet. 

Corporation with loss carryover available. W-511, 

om NATIONAL PROVISIONER, 15 W. Huron 
. Chicago 10, IN, 





NEW PROCESS IMPROVES SAUSAGE 


4s a food research chemist, I have developed a 
hew process thet improves the quality of sausage. 
lt requires no additional operations or equipment. 
Patent pending, This invention will improve the 
favor of sausage, retain freshness longer, improve 
sausage mixture and prevent discoloration of 
slices much longer than now possible. It’s use 
will save money for the sausage maker and re- 
taller, Exclusive license available on a royalty 
basis, Potential licencees write inventor, W-21. 
a NATIONAL PROVISIONER, 15 W. Huron 
. Chicago 10, Ill. 


HOG »« CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent ¢ Order Buyer 
Broker © Counsellor ® Exporter © Importer 








407 SO. DEARBORN ST., CHICAGO 5, ILL. 


THE NATIONAL PROVISIONER, JANUARY 25, 





EQUIPMENT WANTED 





WANTED: Breakdown cooler insulated for freez- 
ing. Approximately 20 x 20 feet, 10 feet high. 
Churchill Meat Co., 7325 Penn Ave., Pittsburgh, 
Pa. Phone Ch. 1-8500, Pittsburgh, Pa., and ask 
for Mr. Franzos. 





WANTED: GOOD USED LARD FILLING EQUIP- 
MENT,. ALSO VOTATOR EQUIPMENT. Reply 
to Box EW-30, THE NATIONAL PROVISIONER, 
15 W. Hurou St., Chicago 10, IN. 





WANTED: 10 to 11 ft. insulated truck body in 
good condition. HERVITZ PACKING CO., 1146 
S. Cameron St., Harrisburg, Pa. 





EQUIPMENT FOR SALE 


YOUR PACKAGED MEATS 
NEED CODE DATING 


We offer a Complete Line of Code Daters and 
Name Markers—Automatic for conveyor Lines and 
Wrapping Machines—also Power-driven Coders for 
Bacon Boards and other Boards used in the Meat 
Packing Industry. 





Write for details on a specific problem 
KIWI CODERS CORPORATION 
4027 N. Kedzie Ave. Chicago 18, Tl. 





MEAT SAMPLING KNIVES * 
FOR ADVERTISING AND GIFT USE 
Folding pocket style. Stainless steel blade, 514” 
long over-all. Simulated ivoty handle engraved 
With your advertising 25 or more, $1.75 each. 
WRITE FOR CATALOG 
LOUIS M. GERSON CO. 

58 Deering Rd. Mattapan, 
Phone Cunningham 6-1463 


Mass, 


BARLIANTS 





WEEKLY SPECIALS 





Now in Stock—NEW 8B.A.1. STEEL LOCKERS 
15” wide, 18” deep, 60” high, with slopl 
top, seat brackets, 16” high legs, pad 
attachment. 
single row—three wide 
Per opening $18.95—F.0.B. Chicago 
2-wide and single lockers also available 
Discount for quantity purchases. 











Sausage & Bacon 


9354—HYDRAMATIC SLICER: Anco #832, for lunch- 
eon meats, latest style .. ee .00 
9803—BACON PRESS: Anco #800, 9 slabs. pers 
m, 4°3%4"x5’11" floor space, 7/2 HP..$2, 
9780 JOURDAN COOKER: TDC, 2-cage, iedte 
cabinet cooker, — steel construction, 
42” sticks, little use $2,650.00 
9610—PICKLE | INJECTOR: Anco #992, 3-4 bellies 
S60 CH. el CONN $2,850.00 
9595—CURING MACHINES: (3) New in 1953, Grif- 
fith ''Penetronic" ea. $750.00 
9758—STUFFER: Anco 500#, w/valves : wa 2 
9722—STUFFER: Randall 500#. with stuffing valves 
& air piping .... $1,250.00 
9302—STUFFER: Boss 400%, ser. #1269R $900.00 
9I65—STUFFER: Globe 200%, with ome valves & 
air piping pcos 
9754—GRINDER: "Globe #66-E, 40 HP. ... ..$1;150200° 
9767—GRINDER: Enterprise mdl. 68-H, 40 HP. with 
steel table, little used Bids requested 
9743—VACUUM MIXER: Buffalo #4A, 10 H.P..$}, tony 














9744—MIXER: Buffalo #5, less motor .......$ 
bag A gg Buffalo #3, 700# “a stainiess 
bowl, 7! HP. mtr 75.00 
m710—SI hr CUTTER: Buffalo nee. “BOO, self- 
mptyin O—knives, 60 HP. mtr. .... 2,250.00 
ON SLENT. CUTTER: Buffalo H36- B, 175¢, 15 HP. 
extra knives, reconditioned, excel. cond....$850.00 
9751—PORK-CUT SKINNER: Townsend #27. $575.00 


9240—BAND SAW: Jim Vaughan mdl. ''F' for pack- 





FOR SALE: Richmond carcass cutter; hide puller 
with motor; 300 ton Anco press with electric 
pump; oil tank, automatic timer, alarm; Jet 
deep well pump; 150 ton Dupps press, hydraulic 
pump-simplex steam driven: 2 Weinman centrifu- 
gal pumps 50 GPM. FS-36, THE NATIONAL 
— 15 W. Huron St., Chicago 10, 





TEN REEFERS FOR SALE: 1951-1952 Fruehauf 
stainless steel reefers with meat rails, cross 
type or longitudinal type, 33’ long, 3” insulation 
in sides, 4” in roof, and 2” in floor with stain- 
less steel reefer type floors, curb side doors, 
plywood lining, torsion tandem location for single 
axle tractor, 10:00 x 20 guaranteed recap tires, 
heavy duty Sterling refrigeration units, propane 
fired. $4500.00 each. FS-29, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





FOR SALE REASONABLE 
ONE—Model 70 B Buffalo silent cutter, 750 Ib. 
bowl capacity, equipped with 75 H.P. motor and 
starter, Full details on request. FS-28, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
eago 10, Ill. 





TWO: Used 
In good condition, 


Stedman Hammer Mills 24 x 20. 
each with extra set of new 





hammers. OLDS & WHIPPLE, Inc., Box 1470, 
Hartford, Conn. Phone Hartford, Jackson 2-9121. 
FOR SALE: Two model #832 ANCO hydramatic 


slicers for slicing luncheon meats. Excellent con- 





dition. $3,000 each. OSCAR MAYER & CO., Pur- 
chasing Department, 1241 N. Sedgwick St., Chi- 
cago 10, Ill 

PRESTO LINKER: Demonstrator, in excellent 


eondition, good discount, for sale. FS-37, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





FOR SALE: 200# Boss silent cutter without mo- 
tor. Model #1915. An old model but does a good 
job. HOLLAND MEAT CO., Phone Export 44011, 
Holland, Michigan. 





ANDERSON EXPELLERS 


* All Models, Rebuilt, Guaranteed * 
We Lease Expellers 


PITTOCK & ASSOCIATES, Glen Riddle, Penna. 


1958 





use, 15” wheel, stainless steel movable 

table, 1/2 HP. mtr., A-1 cond. $475.00 

"te ee SAW: Toledo mdi. 5200, serial #613, 
12” wi no 


stainless steel movable top table, | 
325.00 


HP. 

9847 UTILITY. TRUCKS: (29) similar St. John #71, 
galv., inside 50” x 28” P. pit ane. “ Aerol- 
Seal wheels, 6” swivel, A-l c a. $70.00 

9838—LOAF MOLDS: (64) Hoy errs S ainles steel, 
with covers, 10” x 43,” x 454” a. $7. 


9662—HAM MOLDS: (155) Globe Hoy, pret 
steel, with covers & springs: 

129—#112, 11” x 6” x SI” ea. $14.25 
4—# 114, 12” x 614,” x SI” cote @@. $14.25 
22—3£109, 12” x 454” x 534” ea. $14.25 

9753—HAM MOLDS: (176) Adelmann Ham Boiler 

Corp., stainless steel, with covers: 

81—#0-2-G, 12” x 5Ya” x 54” ea. $13.50 

30—3#6-0-E, 1234” x 6!” x 5I/” : - $13.50 


65—#2-0-E, 12” x bl,” x 5” a. $1 
9095S—SPEED LOAF MOLDS: {n) Globe Hoy #5-S, 


stainless steel, 11” x 4” x 31/,” a. $1.95 
9428—LOAF PANS: (730) sieae #6, stainless steel, 
w/covers, 10” x 434” x 454” . a. $1 35 


Rendering & Lard 
9857—HYDRAULIC PRESS: Dupps 300 ton, w/steam 


pump & fittings, recond. $3,250.00 
9810—HYDRAULIC PRESS: Anco #614, 150 ton, 20” 
x 30” curb, w/Anco #152 Pump $l, 750.00 
9802—DIAMOND HOG: #35, New, 6-10 ton per hr. 
cap., with 50 HP. mtr. 2,750.00 
9728—HOG: Mitts & Merrill 315 CRD, 12” x 14” 
opening. 75 HP., completely recond. $2, 2 
9727—COOKERS: (2) Anco 5’ v 10’, #3 drive, 25 
HP., w/Anco #627 Pump a. $2,850.00 


9837—HASHER-WASHER: Anco #65, 30” : 12’, new 
knives, motor & starter, A-| cond $1 475.00 

9858—HASHER- WASHER: Boss #727, 10’ cyl., new 
shafts & bearings $825, 


9769—KETTLE: Boss, 250 gal. cap., with | HP. agi- 
t Bids requested 


tator .. 
9272—KETTLE: steam jacketed, 40 gal. cap., stain- 
less steel clad, cover & stand . onnenenee 125.00 


All items subject to prior sale & confirmation. 
WRITE FOR FULL PARTICULARS 
1631 S$. Michigan Ave., Chicago 16, Ill. 
WAbash 2-5550 
e New, Used & Rebuilt Equipment 


e Liquidators and Appraisers 


BARLIANT & ©. 





61 








CPC SODIUM CASEINATE 


An outstanding isolated protein solubulized for fat 
emulsification and moisture retention. 


CERTIFIED PROTEINS CORPORATION 
Box 511-N Mundelein, Ill. 

















If you buy — or sell 
in the Manufacturing 


Meat Industry 


Direct mail advertising 


can help you do a better job 


Use the NP direct mail service, a complete serv- 
ice for the merchandising and distribution of 


promotion material through the mail including: 


Printing and reproduction service for all 
types of direct mail . . . reprints, letters, 
circulars, reply cards and other literature. 
Complete addressing and mailing service 
using Provisioner guaranteed lists which 
insure maximum effectiveness for your di- 


rect mail advertising. 


Let the Provisioner handle your mailings. You 
will save time, trouble, confusion and money. 


And, 


tedious job of compiling and maintaining your 


you will eliminate the troublesome and 


own lists. 


National, regional or selective mailings to pack- 
ers, sausage manufacturers and renderers. Write 


or ask now for cost and detailed information. 


THE NATIONAL 


Proutstouer 
15 WEST HURON STREET 
CHICAGO 10, ILLINOIS 
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While every precaution is taken to insure accuracy, we anal F 
guarantee against the possibility of a change or 0 
this index. 











The firms listed here are in partnership with you. The 
and equipment they manufacture and the service 
are designed to help you do your work more efficiently, 
economically and to help you make better products whi 
can merchandise more profitably. Their advertis 
opportunities to you which you should not overlook. 
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